DAVE  WONG’S  DELI 


COMBINATION 
PLATES 


*1 

Garlic  Chicken 
Fried  Rice 


*2 

Garlic  Chicken 
Chow  Mein 
Sweet  &  Sour  Pork 


#3  #4 

Fried  Prawns  Fried  Prawns 

Almond  Chicken  Chicken  Wrapped  in  Foil 
Fried  Rice  Chow  Mein 

APPETIZERS 

Barbecued  Pork  . . 

Spareribs  . . . 

Fried  Prawns . . . 

Egg  Rolls  . . 

Crab  Rangoon  . . 

Pot  Stickers . 


MEATS 

Beef  Cathay  .......... 

Ginger  Beef  .......... 

Curry  Beef . . . 

Mongolian  Beef . 

Oyster  Sauce  Beef . 

Sweet  &  Sour  Pork . . 


FOWL 


Fried  Garlic  Chicken  ... 
Fried  Chicken  Wings  ... 
Chicken  Wrapped  in  Foil  . 
Tossed  Chicken  Salad  .  . 
Stuffed  Chicken  Wings  .  . 
Pressed  Mandarin  Duck  . 
Lemon  Chicken . 


SEAFOOD 

Cantonese  Prawns . 

Prawns  in  Garlic  Sauce  ...... 

Tomato  Curry  Prawns . 


RICE 

Barbecued  Pork  Fried  Rice 
Chicken  Fried  Rice 
Shrimp  Fried  Rice  . . 


House  Fried  Rice  . 


DINNERS 

Cantonese  Dinner 
Minimum  Service  for  2 
per  Person 

Pork  Chow  Mein  •  Pork  Fried  Rice 
Sweet  &  Sour  Pork  •  Fried  Garlic  Chicken 
Tea  •  Cookies 

Service  for  3  or  more  add:  Almond  Chicken 

Dynasty  Delight 
Minimum  Service  for  2 
per  Person 

Sweet  &  Sour  Pork  •  Almond  Chicken 
Fried  Prawns  •  Pork  Chow  Mein 
Tea  •  Cookies 

Service  for  3  add:  Stuffed  Chicken  Wings 
Service  for  4  or  more  add:  Pork  Fried  Rice 

Imperial  Delight 
Minimum  Service  for  2 
per  Person 
Fried  Prawns 

Crab  Rangoon  •  Beef  Cathay 
House  Fried  Rice  •  Sweet  &  Sour  Pork 
Tea  •  Cookies 

Service  for  3  add:  Chow  Mein  with  Filet  of  Chicken 
Service  for  4  or  more  add:  Stuffed  Chicken  Wings 

Royal  Cuisine 
Minimum  Service  for  2 
per  Person 
Spareribs  •  Beef  Cathay 
House  Fried  Rice  •  Fried  Prawns 
Chow  Mein  with  Filet  of  Chicken 
Tea  •  Cookies 

Service  for  3  add:  Sweet  &  Sour  Pork 
Service  for  4  or  more  add:  Chicken  Wrapped  in  Foil 

VEGETABLES 

Almond  Chicken  . . 

Cathay  Garden  . . . 

Snow  Pea  Chow  Yoke  ............ 

Barbecued  Pork  Chop  Suey  ........ 

Tomato  Beef . . .  . 

Broccoli  with  Beef  . . . 

Bean  Sprout  Chow  Yoke  .......... 

Asparagus  with  Beef*  ........... 

Fried  Asparagus  * . . 

•  In  Season  Only 


NOODLES 

•  •  •  •  Barbecued  Pork  Chow  Mein  .  . 

Chicken  Chow  Mein  ........ 

. .  Tomato  Beef  Chow  Mein  .  .  .  .  . 

■  House  Chow  Mein . 

Phone  951-4150 

5620  N.  Pershing  •  Stockton,  CA  95207 


Large  $3.70  ^15  qty. 

52.  Deep  Fried  Shrimps  Puff 

®mmn  _ 

53.  Deep  Fried  Bean  Curd  Skin  Rolls 
w/Shrimps 

_____ 

54.  Rice  Noodle  Roll  Stuffed  w/Shrimp 

mmmm  _ _ 

55.  Rice  Noodle  Roll  Stuffed  with  Beef 

_ 

56.  Rice  Noodle  Roll  Stuffed  with  B.B.Q.  Pork 

yumm  _ 

57.  Rice  Noodle  Roll  Stuffed  with  Vegetarian 

_ _ 

58.  Rice  Noodle  Roll  Stuffed  w/Snow  Pea  Sprouts  & 
Dry  Scallops 

59.  Turle  Shell  Jell-0 

ffiSSMSS  _ 

60.  Fried  Shrimp  Roll 

9JS#  _ 

61.  Deep  Fried  Shrimp  Paste  Roll 

BWSffig  _ 


House  Special  $5.50  ffSi  ESS  qty. 

62.  Deep  Fried  Crab  Claw  w/Shrimp  Paste 

WttfflMtti  _ _ s 

63.  Shark-Fin  Dumpling  in  Soup 

&mmm&  •  ... 

64.  Cold  Chicken  Claw 

ME/!!  _ 

65.  X.O.  Spicy  Rice  Noodle  Roll 

x.o  .mm  ,. 

66.  Boiled  Beef  Tripe 

Chefs  Special  $6.90  ®i  ~mm  QTY. 

67.  Won  Ton  Soup 

68.  Honey  Glazed  Barbecued  Pork 

mitxm  _ 

69.  Honey  Glazed  Barbecued  Spareribs 

___ 

70.  Soy  Sauce  Chicken 

liaise  _ 

71.  Roast  Duck 

mmxm  _ 

72.  Golden  Pumpkin  Fries 


Minimum 


1435  N.  Highland  Ave. 

(at  Sunset  Ave.) 
Hollywood,  Ca  90028 

NO.  M.S.G. 


THnalhai 


THAI-CHINESE  RESTAURANT 

Monday  thru  Saturday:  11  am  to  10  pm 


—  SPECIAL  COMBINATION 

1.  FRIED  RICE.  B.B.Q.  CHICKEN.  EGG  ROLL . 

2.  FRIED  RICE,  CHICKEN  CURRY,  EGG  ROLL.... 

3.  FRIED  RICE,  SATAY,  EGG  ROLL . 

4.  FRIED  RICE,  WING  OF  ANGEL,  EGG  ROLL.... 

5.  FRIED  RICE,  CHOW  MEIN,  EGG  ROLL . 

6.  FRIED  RICE,  PAD  THAI,  EGG  ROLL . 


—  APPETIZERS 

7.  WING  OF  ANGEL . 

Stuffed  chicken  wings  with  glassy  noodles,  chicken  and  gr 

8.  CHICKEN  ON  FIRE . 

An  half  of  whole  chicken,  touch  of  finger  served  with  hoi 

9.  COMBINATION . 

A  combination  of  egg  rolls,  fried  wanton,  fried  shrimp  ser 

10.  EGG  ROLLS  (4) . 

Stuffed  with  ground  pork,  glassy  noodles  and  mixed  veget 

11.  FRIED  WONTON . 

Stuffed  with  ground  pork,  served  with  sweet  i  sour  sauce. 

12.  FRIED  FISH  CAKE  WITH  SPECIAL 

THAI  CURRY  (5) . . . 

13.  FRIED  SHRIMP . 

14.  SATAY  (6) . 

Marinated  chicken  or  pork  or  beef  slicks  with  coconut 


-  SOUPS 

16.  WONTON  SOUP . 

Stuffed  with  ground  pork,  served  with  shrimp  and  ch 

•17.  SPICY  SEAFOOD  SOUP  Mixed  seafood  * 

18.  TOM  KAR  KAI  Chicken  in  coconut  soup  .... 
•19.  TOM  YUM  KAI  Chicken  in  spicy  and  sour  so, 
•20.  TOM  YUM  KOONG  (10)  Shrimp  in  spicy 

21.  VEGETABLE  SOUP . 

21  A.  GLASS  NOODLE  SOUP  Bean  thread 


SALADS 


22.  PLAH  KOONG  (10)  She 
*23.  YUM  NUAR  Beefsalad  .. 
•24.  YUM  PLAMERK  Sguid  s, 
•25.  YUM  YAI  Mixed  meat  salad 

26.  THAI  SALAD  Slice  boiled 

27.  NAEM  SOAD . 


*27 A.  SPICY  YUM  WOON-SEN  (Glassy  noodle  salad) 


*27 B.  LARB  KAI  (Chicken  Salad). 

Ground  chicken,  spiced  with  mint,  chili. 

27C.  GRILLED  BEEF  SALAD  .. 

Sliced  beef  with  shallots,  mint  leaies,  gi 


—  MEAT  WITH  VEGETABLES  — 

(NO.  28-J7  SERVED  WITH  STEAMED  RICE) 
Choice  of  chicken,  beef  or  pork 

28.  CHOP  SUEY . 3.75 

Many  kinds  of  vegetables  mixed  excellent  with  oyster  sauce. 

29.  BROCCOLI  Sauteed  with  oyster  sauce . 3.75 

30.  BABY  CORN  Sauteed  with  oyster  sauce . 3.75 

31.  BAMBOO  SHOOTS  Sauteed  with  slice  chili  and  egg  ...3.75 

32.  CASHEW  NUT . 3.99 


Shrimp 

4.25 


mile  radius 


1435  N.  Highland 
(at  Sunset  Ave.) 
Hollywood,  Ca  90028 
No  checks  accepted 

Tips  Belong  To 
Our  drivers 


Choice  of  chicken,  beef  or  pork  Shrimp 
4.25 
4.25 
4.25 
4.25 
4.25 


33.  GINGER  Sauteed  with  mushmo m  and  onion . 

•34.  MINT  LEAVES  With  grounded  chili  and  ,cy  sauce . . . 

35.  MUSHROOMS  Wi th  oyster  sauce  and  green  onion  ... 

36.  PEPPER  GARLIC  Deep  fried  meal  will,  soy  sauce . . . 

37.  SWEET  AND  SOUR . 

-  CURRIES  - 

Served  with  steamed  riot 

•38.  KANG  KA  LEE  Yellow  curry  with  coconut  milk . 

•39.  KANG  PED  Red  curry  with  coconut  milk . 

•40.  MAS-SA-MAN . 

Chunky  meat  with  house  dried  curry  and  potato,  coconut  mi, 

•41.  PRIK  KING  Curry  with  green  beans . 

•42.  PA  NANG  Dry  curry  with  coconut  milk . 

•43.  KANG  KIEW  WAN  Sure,  coconut  milk  with  spicy  . . 

—  RICES  — 

44.  FRIED  RICE . 

•45.  SPICY  FRIED  RICE . 

46.  CRAB  FRIED  RICE . 

47.  PINEAPPLE  FRIED  RICE . 

48.  VEGETABLES  FRIED  RICE  (no  any  meat) 

48 A.  PRARAM  LONGSONG  (Dina  Thai  Special  R: 

48B.  HEAVEN  RICE . 


—  NOODLES 

49.  RAHD-NAH  Flat  noodles  with  broccoli,  sweet  black 

50.  KAI-KOOWAH . 

Stir  fried  egg.  rice  noodles,  squid  and  grounded  peanut. 

51.  PAD  THAI . 


52.  PAD  SEE  YOU. 

Sauteed  flat  noodles  » 

52A.  CHOWMEIN  . 


52B.  HEAVEN  NOODLES 

Special  gravy  with  chicken,  bam 

52C.  SPICY  NOODLES... 

Flat  noodles  stir-fried  with  green 

52D.  PAD  WOON  SEN  ... 


—  SEAFOOD  - 

53.  SHRIMP  WITH  CASHEW  NUT  DRIED  CHILI 

54.  JUMBO  SHRIMP  NAM  PRIK  POW  (Chili  Paste)  .... 

Spicy  shrimp  stir-fried  with  bell  pepper,  onion. 

55.  JUMBO  SHRIMP  PEPPER  GARLIC . 

Deep  fried  shrimp  with  soy  sauce. 

56.  JUMBO  SHRIMP  WITH  HOT  SAUCE  THAI  STYLE 

57.  JUMBO  SHRIMP  B.B.Q . . 

58.  CRAB  LEGS  WITH  CURRY  _ _ .....  i . 

Stir-fried  crab  meal  with  vegetables  in  curry  powder,  ginger  and  onion. 

59.  CRAB  LEGS  STEAMED  IN  A  POT  . 

•60.  MERK'KOONG  PRIK  Sauteed  with  chill,  squid  and  shrimp.  . . . 

61.  PLA  SONG  KRUENG . 

Deep  fried  Pc. r,  pa  no  fish  eorered  with  bamboo,  mushroom,  ginger  and  gre 

•62.  PLA  RAHD  PRIK . . 

63.  SWEET  AND  SOUR  FISH . 

•64.  SEAFOOD  WITH  CHILI  CURRY . 


VEGETARIAN,  BEVERAGES 
AND  DESSERTS  ARE  AVAILABLE 


•  SPICY  HOT  DISHES 

and  prices  subject  to  change  without 


SPECIALS 


Soup  of  (he  Hay.-,... — .Cup  1.65  Bow!  1,99 
Cup  Sotspwilh  salad  arid  bread.. — — ™..™.4.2S 
Bow!  of  home  sSyle  chili  beans  wffli 
firaled  cheese  and  onions.™..™... _ _ _ .....2.99 


HOT  DOGS 

2.75 

3.99 

DESSERTS 


HOT  DOG 

Our  plump,  juicy  bol  dog.  served  on  oar  special 
hun  w.’ilh  onion  and  (omaio. 

CHILI  DOG 

Our  plump,  juicy  hoi  dog,  smothered  with  chili, 
grated  cheese  and  onions. 


SALADS 


Choice  of  dressings.  Thmiscnd  Island.  Ranch.  Oil  and  Vinegar. 
Honey  Milliard.  Italian  or  Bleu  Cheese 
Ml  Salads  are  sened  wish  * Qaeters ' 

CHICKEN  BREAST  SALAD  6JC 

S’. rips  of  chicken  breosl,  bacon,  Cheddar  cheese,  egg 
and  lomaiocs,  on  a  bed  of  Chopped  greens. 

FRIED  CHICKEN  SALAD  l.7£ 

Golden-fried  chicken  slrips  over  mixed  greens  wish 
diced  tomato,  cheddsr  cheese,  and  diced  bacon. 

TACO  SALAD  S.9S 

Crispy  tortilla  bowl  lopping  a  bed  of  fresh  leliuce, 
horaesiyle  loco  meal,  kidney  beans,  cheddar  cheese  and 
tomato.  All  of  this  complimcnlcd  with  n  spicy  dressing. 

CHEF’S  SALAD  £.6? 

Crispy  salad  greens  with  ham,  turkey,  cheeses,  assorted 
vegetables  and  garnishes. 

SHRIMP  SALAD  S.ii 

A  bed  of  crispy  tossed  salad  greens  and  asserted 
vegetables  piled  with  shrimp. 

POTATO  SALAD  1.50 

Our  specially  prepared  pcia’.o  salad,  made  fresh  daily. 

MACARONI  SALAD  l.SC 

Our  homemade  macaroni  salad,  prepared  fresh  daily. 

TUNA  SALAD  4.95 

Crisp  lettuce  lopped  with  tuna  blended  with  our  select 
ingredients  end  seasonings. 

CHICKEN  SALAD  4.95 

Oar  chicken  salad  nested  in  a  bed  of  fresh  crisp  lettuce. 

COTTAGE  CHEESE  OS 

SHERBET  AND  FRUIT  SAI-AEi  5.25 

Assorted  fruits  arranged  on  a  crisp  bed  of  lettuce  with  a 
scoop  of  fresh  cottage  cheese  or  favorite  sherbet. 


• For  French  bread  mth 


alads,  at 


OS  MALT 
itrawbciry  or 
tra  and  a  chciry 


PINT  of  Ice  Cream  ... 

QUART  oflcc  Crean 
CLB  FASHIONED 
Your  choice  of  vanilla, 
ruothcet.  topped  with  whipped 
FI  A) AT  OR  ICE  CPKAM  SOU 
Your  choice  of  soda  served  wit 


iundoes  start  with  two  scoops  of  your  fast 
cc  of  ice  creams;  chocolate,  sirawbcny  or 
apple  loppings;  lopped  wish  freshly  w,' ' 


BEVERAGES 


ii.  Orel  Pepsi.  Root  beer.  Smi 


BEER 


BEER  BV  Ti 

Budweiser  Miller  Bud  light 

Coer's  Michclob  Coor's  Light 

IMPORTS 

Corona  Beck’s  (dark)  HeineSdn 


FRESH-BAKED  PIES  1.99 
ala  mode  2.99 

CHEESECAKE  2.35 


BREAKFAST 

“WADDLE  YOU  HAVE?” 

Tbast  includes  year  choice  cf  while .  wheal,  rye,  rmirdnugh  bread  or  one  biscuil. 

SPECIALS 

"DUCK'S  DEUCE" 

2  eggs,  nny  slylc.  wilh  choice  of  bacon  oi  link  sausage  and  loss. 

"EARLY  RISES  DELIGHT' 

2  eggs,  loss!,  fried  fresh  polaiocs  wilh  onions  and  spice*  and  choice 
of  bacon  or  link  sausage. 

"DUCK  CALI." 

2  eggs,  pancakes  and  choice  of  bacon  or  link  sausage 
Or  suhsiiiuie  2  sausage  panics,  add  1 .00. 

“BUCK  WAFFLE  BREAKFAST" 

Wilh  2  eggs  any  style,  and  your  choice  of  bacon  or  2  sausage  links. 

"HUNTER’S  BREAKFAST' 

Eggs,  blended  wilh  polaiocs,  green  onions,  varied  breakfast  meals 
and  loast. 

"CHICKEN  FRIED  STEAK” 

2  eggs,  loasl.  fried  fresh  polaiocs  wilh  onions  and  spices  and  loast. 

"STEAK  AND  EGGS" 

8  or.  New  York  Mcak.  2  eggs,  polaiocs.  and  loasl. 

"HAM,  LINGUJSA,  OS  HAMBURGER  PATTIE" 

2  eggs,  served  wilh  polaiocs  nnd  loasL 
"DICED  HAM  SCRAMBLED 

2  eggs,  scrambled  wilh  ham,  hell  peppers,  tomatoes,  onions  and 
Cheddar  cheese.  Served  wilh  counlry  potatoes  and  loasl. 

*,  %EGGjQME]UETraS_ 

"SPANISH  OMELETTE" 

Odega  chili,  salsa,  Cheddar  cheese,  and  onions,  lopped  with  sour  cream  and  avocado. 
"SPINACH  BACON  AND  CHEDDAR  CHEESE  OMELETTE” 

"AMERICAN  OMELETTE" 

Tomaloes,  Cheddar  cheese,  bacon,  olives,  lopped  wilh  sour  cream  and  avocado. 

"HAM  a  CHEESE  OMELETTE" 

Choice  of  Cheddar.  Swiss,  American  or  Jack. 

"DENVER  OMELETTE" 

Served  wilh  tomatoes,  onions,  cheese,  ham  and  bell  peppers. 

“VEGETARIAN  OMELETTE" 

Mushrooms,  spinach,  lomalocs,  onions,  zucchini,  choice  of  Jack  or  Cheddar  cheese 

MEXICAN  SPECIALS 

BREAKFAST  BURRITOS 

2  Rurriios  include  eggs,  sausage,  onions,  green  chili,  nnd  counlry 
potatoes,  salsa  nnd  sour  cream. 

CHORIZOEGGS 

Served  wilh  counlry  polaiocs,  beans,  and  (Sour  lonillas. 

HUEVOS RANCHEROS 

Served  wilh  a  com  Icnilla.  jack  cheese.  2  eggs,  beans  and  counlry 
potatoes,  lopped  wilh  salsa,  and  Hour  lonillas. 

HUEVOS  A  LA  MEXiCANA 

Scrambled  eggs,  diced  lomalocs,  onions,  bell  peppers,  beans  and 
counlry  polaiocs  and  Hour  lonillas. 


S.2S 

5.6S 


$.99 

5.99 

8.15 

5.90 


$.95 


'  wab  cinnamon  or  powdend 


vn  Sugar  rod  Milk...  I  99 


id  Cold  Cereal . 

Busier  and  ,'elly . 

i  Muffin.  Duller  nnd  Jelly 


Grapefruii . 

Bawl  of  Siitwherriai... 
Bnwl  of  Cantaloupe  . 
Bowl  cf  Mined  I'VuTl . 

*Unsw  nnMtwa*,r 1 1$  .Vu/n 


HAMBURGERS 

1  of  our  charhmiled  hamburger!  are  ONE  THIRD  pound  of  lean  freshly  ground  beef.  They  are  served  on  your  choice  of 
bread:  soft  french  roll,  sesame  seed  him.  or  onion  roll.  Forfoccacio.  additional  .65c.  For  cheese,  add 
35e  per  slice,  your  choice  of  American.  Cheddar.  Swiss  or  Fact  Avocado,  add  Me  and  Mushrooms,  add  I  JO. 

All  Hamburgers  served  wilh  French  Fries.  Add  39  c  for  Seasoned  Fries. 

Addon  additional  .99 e  for  Cole  Slaw.  snip,  or  Salad 


THE  BIG  DUCK 

Our  hamburger  wilh  Ictiuce,  bermuda  onion,  sliced  iomaio  and  pickle. 
ORIGINAL  PATTY MELT 

Wilh  me  I  led  swiss  cheese  and  grilled  onions  on  grilled  rye  bread. 
MUSHROOM  BURGER 

Our  hamburger  smothered  in  fresh  mushrooms,  sauiced  in  a  wine  sauce. 
BIG  DUCK  DELUXE 

Our  hamburger  served  wilh  Ictiuce,  sliced  iomaio,  pickle,  bacon,  swiss 
cheese  and  avocado. 

CHILIBURGER 

Our  own  chili  beans  (added  over  our  hamburger,  sprinkled  with  raw 
onions  and  gralcd  cheese. 

BACONBURGER 

Our  hamburger  lopped  wilh  lean  crispy  bacon  strips,  served  wish  Ictiuce, 
bermuda  onion,  sliced  Iomaio  and  pickle. 

BLEU  BURGER 

Our  hamburger  topped  wilh  bleu  cheese,  served  wilh  leiiuce.  bermuda 
onion,  sliced  iomaio  and  pickle. 

GARDEN  BURGER 

A  95%  fal  free  meatless  pause,  served  wilh  bermuda  onion,  Iomaio 
pickle.  sprouls  and  Dijon  mustard  sauce. 

OLE  BURGER 

Our  hambusger  lopped  wilh  salsa,  green  chili  pepper  strips,  served  wilh 
Icliucc,  bermuda  onion,  sliced  iomaio  and  pickle. 

NUDE  BURGER 

For  dicl-conscious  individuals  -  Jusl  ihc  charbroslcd  pally  served  wilh 
collage  cheese  and  sliced  romatocs. 

(Nude  Burger  no!  served  wilh  him  or  French  Fries) 


5.45 

5.45 

5.75 

6.29 

5.70 

5.70 

5.45 

5.70 


3.95 


SANDWICHES 

All  our  sandwiekes  include,  choice  of  mustard,  mayonnaise,  pickle,  bermuda  onion,  shredded  lettuce  and  sliced 
tomatoes  Choice  of  breads:  onion  mil,  meet  french  roll,  sliced  sourdough,  white,  wheal  or  rye.  Forfoccacio 
additional  ,65t.  For  combination  of  two  meats,  add  I.OO.  For  cheese,  add  JS(  per  slice  (choice  of  American. 
Cheddar.  Swiss.  Jack  or  Cream  Cheese.  All  sandwiches  served  wilh  french  fries  Add  J9(  for  Seasoned  Fries. 


TRIPLE  DECKER  CLUB.  Ibfkcy  and  Eaton . 

CSifCKKN  CLUB  . 

CLUB  COMBINATION,  wilh  Turkey.  Horn  nnd  cheese 

CHICKEN  P BEAST . 

TURKEY,  H-easi  ofUirkey .  . 


HAM . . 

SALAMI 
ROAST  BEEF. 
PASTRAMI .  - . 


CORNED  BKK? . 


RACON,  LETTUCE  KFCMATO 

GRILLED  CHEESE 

TUNA  SALAD 

CHICKEN  SAM  D 

EGG  SALAD 

AVOCADO  . 

FRENCH  Dll' 


...  6  10 
■  6.(0 
.6  10 
.  5.49 
495 
...4.95 
...  4  95 
.4  95 
.4  95 
4  95 
4  95 

3  95 

4  95 
.4.95 
.4  50 


Rice  MJ| 


30Rt$*>&  DduxE  Fitted  RIce.. .................... .$5.95 

302*8 SkftiMp  Feted  Rice.. . . ..........$6.50 

30311/11^4^3^  CklckEN/  Bee!  or  PorIc  Feted  R1ce....$5.50 

304  £  %  *•>&  Ve^etaBIes  Feted  RSce. . .............$4.95 

306-=- # 4“ &  TBree  iNqREdteiws  Over  RSce . ....$6.25 

307 £$■  |r*8?-#£  Skelwp  &  LobsiER  Sauce  over  RSce... '$6.50 

308 it & 4 &  S?EW£d  Bee!  is«.k)&Vgqqte  Over  RIce...$5.95 

309fi*+$&  CkickEN  Black  Bean  Sauce  w/RSce.....$5.50 

310^#^*f  &  MANdARlN  Poek  Chop  W/  RSce . .$5.95 

311  Bee?  Curry  Over  RIce.. . . . $5.75 


Side  Dishes  it  t.  .  it)  "A  (See  "Duplay) 


Beverages: 


SocIas  /  BottIe  Water:SI.OO 
Others  $1.50  -  $2.00 


44  ® 

»]*£(*,  f  )*, 
#ft4i 
14 14  '4  , 

4  tr*$3.99  H 

ant  a  “dfotidatfiPanttf  iktriy' 

TOe  ttti  tA&x  “Hh  -  e&sicd  (firtaA  <m  fyssje*) 
(At  d»$ett, 

prized  ivifK  $3,  99  pen.  dajex. 
/idttOMCz  Ondm  <udq. 

Need  Lunch  for  a  Group  of  People? 

We  have  a  package  that  feeds  up  to 
15  people  for  $4.95  per  person 

and 

If  you  are  in  the  Kearny  Mesa  area. 
We  will  bring  the  food  to  you 
in  Chafing  Warmers 
at  no  extra  cost! 

Advance  ordering  required, 
Detail  at  Counter! 


r-  - . 

Si 

fy 

/<a 

DuMDlilNG  I ININ 

(favmet  Tt-oactfcd 
&  ‘rfyotHC  'IKadc  'DutHftlutQd 

(619)268-9638 

4619  Convoy  St,  #  F,  San  Dieg 

a,  Ca  92111 

i§.  JL 

1  ik  ‘ 

I — - - 

\t  t 

tk  1 

Dumplings  (Stuffed) 

(A  Traditional  Northern  Chinese  Fair) 


Pot  SiickER  {porI<)(8) 

$4.25 

is*® 

Ponk  &  ChivE  (BoilEd)  Boiled  Peak  DuMpStNqs 
(10)  $4.25  (10)  $4.25 

m.  ft  Ai  fk 

Dicsd  Shoiiwp  DuMpliiMqs(BoilEd)  (10) 

$5.95 

si  mmst 

VEQETAHiAN  DuMpllNQ  Fisli  &  GREEN  ChiVE 

(Boiled,  10)  $4.25  (Boiled,  10)  $4.95 

tx  £*  tit  a 

DuMpliNq  In  SzecIeuan  Hoi  Sauce*  (10)  j 

(Poak  OH  VEQETARiAN)  j 

$4.75 


Soupi#- 

01#*zr:§»&i  Wor  Wonton  Soup  (DeIux) . * . $5.75 

02 Wonton  Soup . (smaU)  $1.75....(lARqE)..$4.50 

Hot  &  Sour  Soup . $4.75 

044riL£i  FIqwer  Soup... . ............$5.95 

05$  $.  $  & £4 Peak  &  PickSEd  CAbbAqe  Soup................ $4.50 

06tt  SkslN  Tofu  CIsowdER.... . ...........$4.95 

07  &  •£  JL«4£#SpiNAck  Tofu  Consomme'... . .,............$5.95 


Souq  Noodles  /  Lo  Mtis  (Entries)  ik  &./ i'\ fe 


IGHt^iiit  DeIuxe  Noddle  Soup  (5  iNQREdiENrs) . $5.95 

102*11*  @  Da-Lj  MeIn  <i»  ad*  w/tlikiP»ek4f^SoopJ...  $5.25 

103#  If  it  @  Meat  Sauce  Lo  MeIn  fUcfck  Noodle) .  $5.50 

10441  *4*^41  ft  Piwik  DumpOitq  Soup  Noodle....... .  $5.75 

|0§§|  It  if-  $}  Jj>@  SiEWEd  Bee!  w/  Musj«sd  Gkss  Soup  Noodle.....  $5.95 

1884  $  It  ©  SiewecS  Bee!  ShANk  Noodle  Soup.... . .  $5.95 

107ft  •f  it  FrIecS  Poik  Chop  w/  Soup  Noodle..  $5.95 

1081?  $.  $  Hit  &  Rcklsd  CAbbaqs  Soup  Noodle...  $5.25 

109i.$#JUi©  *Splcy  SilR^fRlEd  5  SwqiEdliNis  t©  MeIn  ..  $5.75 
110#i$i§fi@  *  Spicy  Sita'IniEd  5  JfiqitEdlEim  S©upNoodfc...$5.75 

111  *1  4- 4  $ii©  *SsEcki!AN  Bee!  Skawk  Soup  Noodle........  $5.95 

112-f-ifJi  VeqeAbk  Soup  Noodk... . . . $4.95 

H3$  $|j|  *£kk*  OaIm  Noodle..., . . .  $4.95 


*  Indicates  Hot  &  spicy^£, 

@  Indicates  Thick  Noodles  are  used  for  that  dish. 
You  may  request  to  change  to  Thin  Noodles , 


Chow  Mti\  (STin4riiEdl  NoodlES  X-/  j®  ' 


201  {-}£$*>  It  DeSuxe  STiR-fakd  Noodk.. ........ ........  $5.95 

202  Shmiiwp  Chow  IVfcew  (Sm^fniEd).........  $6.50 

205  m/H/Jf-  tJritChickEN/  Bee!  or  Possk  Chow  Mein .  $5.50 

204  ■jjrjfckit  VEQETAbks  Chow  Mein  {SisR^fniEd).....  $4.95 

206  3o  1$  T^ree  ENQREdkws  Pan  FrsecI  Noodk....  $6.95 

207  j*J  3o  %  SkREdded  PorIc  Pan  FrnEd  Noodk.......  $6.25 

208  it) Ul  Sodded  Posk  E-Fu  Mon  SfiR^RiEd...  $5.95 


%  4 

House  SpEdAhy  Surges 

Available  Daily,  served  a  la  carte,  comes  with  Steamed  Rice. 


*Kuwq  Pao  ChickeN  (Ptoi.SAua).....$4.95  $6.95 
Chicken  w/Peamtl  &  Green  Onion  in  Spicy  Plum  sauce 

ik  »t  P,  fi  Fish  RIet  w/  BUck  Bean  Sauce . .$5.95  $7.95 


t$)  hi  P,  li  CarISc  Baked  Fish  FsIet . . . .$5.95  $7.95 

Slightly  Egg  washed,  grilled  in  skills  t,  pan-baked  w/Garlic,  Ginger  &  cilantro 

4-fiif.  *SzEck«A»  Ponk  &  Dny  Bean  Qmd . $4.95  $6.95 

Shredded  Pork  Loin  Stir-fried  w/  Sm  Dried  Bean  Curd 

£**+$  BEef&SadliON  $:>•  te' . $5.50  $7.50 

Tender  slices  of  Beef  saute  ’  w/Garlic  &  Scallion 


Sweet  &  Sour  PorL. . . $4.95  $6.95 

Strips  of  Pork  filed  &  saute  ’  in  Tangerine  flavored  sauce 

Saute'  Chinese  Green.... . ....$4.75  $6.95 

Saute' ShRiMpsw/GARlicSAucE.........$7.95  $9.95 

Medium  Shrimps  sauted  in  Clear  Garlic-SkenyGlaze. 

ty'  -i-  $4  Chow  San  SkEiN  (OisckiN,  Btef,  StiRi*«p&  Woqlgs)....$6.50  $8.50 


VEGETABLES 


66. 

T-  &  ra  $ 

■  3. 

SAUTEED  STRING  8EANS 

8  25 

67. 

* 

* 

VEGETABLE'S  DELIGHT 

825 

68. 

-ft 

=. 

A 

THREE  DELICATE  VEGETABLES 

8  25 

(Black  mushroom,  snow  peas  and  water  chestnut ) 

>  69. 

A 

£  as 

* 

EGGPLANT  WITH  GARLIC  SAUCE 

...8.25 

70. 

A. 

•SJ 

BLACK  MUSHROOM  WITH  CHINESE 

GREEN 

8  25 

>71 

M 

ft  3. 

A 

HUNAN  BEAN  CURD 

8  25 

>72. 

A 

4  3. 

A 

BEAN  CURD  SZECHUAN  STYLE 

8  25 

73. 

t  -3. 

A 

BEAN  CURD  FAMILY  STYLE 

8  25 

74. 

»  & 

* 

SAUTEED  SPINACH  WITH  GARLIC 

8  25 

75. 

If- 

BROCCOLI  WITH  OYSTER  SAUCE 

8  25 

76. 

at 

*  3. 

of 

PEA  SPROUTS 

925 

77. 

£ 

& 

$• 

EGG  FOO  YOUNG 

9  25 

SEAFOOD 

78. 

If 

* 

« 

MANGO  PRAWNS . 

..  11.25 

79. 

-fcr 

« 

PRAWNS  WITH  MIXED  VEGETABLES . 

..  11.25 

80. 

4 

« 

Vi 

PRAWNS  WITH  ASPARAGUS 

11.25 

>81. 

E3 

HI 

Vi 

SZECHUAN  PRAWNS 

.  11  25 

>82. 

Tf 

% 

Jfi 

PRAWNS  A  LA  SZECHUAN 

.  11.25 

83. 

* 

3t 

« 

MU-SHU  SHRIMPS 

11.25 

84. 

ifr 

* 

« 

SAUTEED  PRAWNS 

1125 

85. 

S 

3. 

Vi 

PRAWNS  WITH  SNOW  PEAS 

.  11.25 

86. 

3- 

at 

Vi 

PRAWNS  WITH  BLACK  BEAN  SAUCE 

.  11.25 

87 

’fP 

Vi 

CURRY  PRAWNS . 

.  11.25 

>88 

% 

Vi 

KUNG  PAO  PRAWNS . 

.  11.25 

89. 

Vi 

«. 

PRAWNS  WITH  LOBSTER  SAUCE  . 

.  11.25 

90. 

it} 

at 

« 

SWEET  AND  SOUR  PRAWNS . 

.  11.25 

>91. 

A, 

« 

PRAWNS  WITH  GARLIC  SAUCE . 

.  11.25 

92. 

«t 

PRAWNS  WITH  SPICY  SALT 

.  14.95 

93. 

e- 

SIZZLING  RICE  PRAWNS . 

.  11.25 

94. 

IS 

JR 

MARCO  POLO  PRAWNS 

(Prawns  with  honey  pecan) . 

14.95 

95. 

# 

#  -T- 

f? 

ORANGE  SCALLOPS . 

11.25 

>  96. 

a. 

#  -T 

M 

SCALLOPS  WITH  GARLIC  SAUCE . 

.  11.25 

97. 

#  A 

*Jl 

CLAM  WITH  BLACK  BEAN  SAUCE . 

.  11.25 

98. 

a. 

it 

3? 

CRAB  WITH  BLACK  BEAN  SAUCE .  Seasonal 

99 

it) 

st 

.a 

SWEET  AND  SOUR  FISH . 

.24  95 

>100.  -T- 

% 

a. 

HOT  BRAISED  FISH . 

24.95 

101. 

it 

&  $ 

a 

STEAMED  SEA  BASS . 

.  19.95 

102. 

>* 

**  A  at  >1 

FISH  FILLETS  WITH  VEGETABLES . 

.  19.95 

RICE  &  NOODLES 

103.  -8- 

<6 

CHOW  MEIN  . 

(Your  choice  ot  beef,  chicken,  pork,  shrimp,  or  combination.) 

104.  8- 

A  * 

FRIED  RICE . 

...6.75 

(Your  choice  of  beef,  pork,  chicken,  shrimp,  or  combination) 

105 

1  SH  *  #  » 

SINGAPORE  RICE  NOODLES . 

...7.25 

106.  1+  Ml  ft  do  * 

COMBINATION  PAN  FRIED  NOODLES 

8.25 

107 

8 

SS  +  *M6 

TOMATO  BEEF  CHOW  MEIN . 

.7.25 

108. 

t 

V  4 

BEEF  CHOW  FUN  . 

.7.25 

DESSERTS 


111.* 

$ 

ICE  CREAM . 

. 2.50 

112.* 

# 

FRIED  BANANA  (For  2  persons) . 

.  5.00 

113.  * 

*  % 

it 

LYCHEE  NUTS  FRUIT  (For  2  persons)  .... 

.  4.50 

114.44 

*  * 

a 

CANDIED  8ANANA  (For  2  persons) . 

. 6.00 

Luncheon  Special 

11:30  a.m.  To  3:00  p.m. 

Seven  Days  a  Week  Except  Holidays,  Holiday  Weekends. 
Mother's  Day  Father's  Day 
Serve  Soup,  Fried  Rice,  Steamed  Rice  or  Chow  Mein 
For  the  Following  Choices 

CHICKEN 


>1. 

<3 

)\[ 

it 

SZECHUAN  CHICKEN  . 

2. 

ft 

it 

LEMON  CHICKEN 

6  75 

>3. 

"S 

ft  it 

T 

KUNG  PAO  CHICKEN 

6  75 

4. 

* 

* 

* 

CASHEW  CHICKEN 

6  75 

5. 

’Jp 

it 

CURRY  CHICKEN 

6  75 

>6. 

,a 

t  it 

if. 

SHREDDED  CHICKEN  W /  GARLIC  SAUCE  . 

6  75 

Li 

*>  id 

H 

SNOW  WHITE  CHICKEN 

6  75 

8. 

It 

it 

K 

VEGETABLE  DELUXE  CHICKEN 

6  75 

9. 

* 

A 

it 

ORANGE  FLAVOR  CHICKEN 

6  75 

BEEF 

10. 

* 

An 

4 

BROCCOLI  BEEF . 

.6.75 

11. 

M 

3.  4 

i*l 

BEEF  WITH  SNOW  PEAS . 

..6.75 

>12. 

•56 

*  + 

1*1 

>13. 

G9 

til  4- 

1*1 

PORK 

14. 

* 

1*1 

MU-SHU  PORK . 

.6.75 

15. 

it} 

at 

1*1 

SWEET  AND  SOUR  PORK  . 

.6.75 

>16. 

a 

ts> 

1*1 

TWICE  COOKED  PORK . 

..  6.75 

SEAFOOD 

>17. 

EJ 

ill 

Vi 

SZECHUAN  PRAWNS . 

7.25 

18. 

3. 

it 

Vi 

PRAWNS  WITH  BLACK  BEAN  SAUCE . 

.7.25 

19. 

£ 

% 

W! 

HAPPY  FAMILY . 

.7.25 

20 

it} 

at 

*ft 

SWEET  AND  SOUR  PRAWNS . 

.7.25 

21. 

* 

JL 

Vi 

PRAWNS  WITH  SNOW  PEAS . 

.  7.25 

22. 

Vi 

m 

w 

PRAWNS  WITH  LOBSTER  SAUCE . 

.7.25 

VEGETABLES 

23. 

-t  6  ra  $ 

3- 

DRY  SAUTEED  STRING  BEANS . 

.6.75 

24. 

* 

it 

* 

VEGETABLE'S  DELIGHT . 

.6.75 

>25. 

& 

*  as 

-T- 

EGGPLANT  WITH  GARLIC  SAUCE . 

.6.75 

26. 

3. 

St  It 

S3 

BLACK  BEAN  SAUCE  ASPARAGUS . 

.6.75 

>27. 

it)  3. 

A 

HUNAN  BEAN  CURD . 

.6.75 

109.  & 

110.  # 


STEAMED  RICE . 0.95 

BROWN  RICE . 1.25 


We  can  alter  the  spicy  according  to  your  taste 
NO  MSG 

we  would  be  pleased  to  prepare  special  menu  items 
_ according  to  your  dietary  needs. 


tw  m 

FOOD  TO  GO 

OPEN  7  DAYS 
From  11:50  to  10:0®  pjn. 

FREE  PARKING 


1881  Tiburon  Blvd.  Tiburon,  CA  94920 
Tel  :  (415)  435-6766  Fax  :  (415)  435-0147 


Minimum  charge  $7.00  Per  Person. 


COLD  APPETIZERS 


I  Royal  Family  Dinner 

$14.95  per  person  (  At  Least  For  Two  ) 

Appetizer :  SPRING  ROLL  AND  BEEF  TERIYAKI 

Soup  :  HOT  AND  SOUR  SOUP 

or  WONTON  SOUP 
ORANGE  FLAVOR  CHICKEN 
BEEF  WITH  SNOW  PEAS 
FRIED  RICE 


For  three  add  :  ASSORTED  VEGETABLES 

For  four  add  :  #  SZECHUAN  PRAWNS 

For  five  add  :  CRISPY  DUCK 


II  Gourmet  Dinner 

$16.95  per  person  (  At  Least  For  Two  ) 


PO  PO  TRAY 
SIZZLING  RICE  SOUP 
or  WOH  WONTON  SOUP 
CHICKEN  WITH  MIXED  VEGETABLE 
MARCO  POLO  PRAWNS 
FRIED  RICE 


For  three  add  MU  -  SHU  PORK 

For  four  add  :  SIZZLING  SEAFOOD  COMBINATION 

For  five  add:  CRISPY  DUCK 


HOT  APPETIZERS 


1.  V 


PO-PO  TRAY  ( For 2 persons )  . (Per  person )5.95 


13.  tt 

■& 

Hl 

CHICKEN  SALAD  . 

...7.50 

#  14.  tt 

tt 

tt 

BON-80N  CHICKEN . 

( Shredded  cold  chicken  with  lettuce  with  house 

special  Sesame  garlic  sauce ) 

15.  tt 

y> 

tt 

DUCK  SALAD . 

9.95 

16.  <2 

# 

TWO  DELICACY  COLD  PLATE 

.16.95 

17.  14 

t  - 

THREE  DELICACY  COLD  PATE 

18.  n 

m  yjz 

tt 

SOUP 

( S ) 

(M) 

(L) 

19.  * 

4 

WOH  WONTON  SOUP  5.75 

( Prawns,  chicken  with  vegetables ) 

7.75 

10.75 

20.  tt 

& 

>§ 

SIZZLING  RICE  SOUP . 5.75 

7.75 

10.75 

P  21.  SSL 

tt 

A 

HOT  &  SOUR  SOUP . 5.75 

7.75 

10.75 

22.  *■ 

?b 

* 

TOMATO  EGG  FLOWER 

SOUP . 5.75 

7.75 

10.75 

23.  tt  if  i  4 

VELVET  CHICKEN  &  SWEET 

CORN  SOUP  . 5.75 

7.75 

10.75 

24.  &  Af  £  &  i* 

SEAFOOD  DELUXE  SOUP  ....  7.75 

10.75 

12.75 

CHEFS  SPECIALTIES 

1.  & 

tt 

«• 

(Minced  chicken,  black  mushrooms,  onion  and 

chestnuts, served  with  lettuce,  plum  sauce  and  scallion.) 

P  2.  i. 

*  * 

tt 

GENERAL.  TSO’S  CHICKEN . 

.9.25 

(A  unique  and  secret  method  in  the  history  of  preparing 
chicken,  a  treat  for  those  who  love  spicy  dishes.) 


3.  in  &  Jft  X  TUNG-TING  PRAWNS . 11.25 

(Prawns  marinated  in  frothy  egg  white  and  gently  sauteed 
with  mushrooms,  snow  peas,  water  chestnuts  to  provide 
for  a  perfect  symphony  of  textures.) 

>  4.  ft  .1  tt  DYNASTY  PRAWNS . 11.25 

(Deep  fried  prawns,  hot  and  spicy  garlic  sauce, 

Chinese  rice  noodles  bottom.) 


( Fried  prawns,  barbecued  spareribs,  spring  roll 
fried  wonlon.  fried  chicken  &  beef  teriyaki ) 


2. 

-ft 

tt 

BA 

VEGETABLE  POT  STICKERS  . 

. 5.50 

6 

iS. 

fc 

A 

tt 

3. 

tt 

RA 

POT  STICKERS  (  6  )  . 

. 5.50 

4. 

$ 

STEAMED  DUMPLING . 

. 5.50 

4  4 

14 

n 

6. 

tt 

S 

4 

' 

' 

tt 

Jfl. 

4 

8. 

s 

it  lit 

fr 

BARBECUED  SPARERIBS  (4  ) 

7  25 

P  8. 

ft 

X 

m 

A 

9. 

A 

4 

RUMAKI  (  6  ) 

5.50 

10. 

X. 

Ut 

B  8  Q  PORK 

. 7.25 

P  9 

ft 

ft 

*ri 

11. 

12. 

tt 

At 

9! 

i*  tt 

ft 

4 

CRAB  RANGOON (6) . 

DUMPLINGS  WITH  HOT  OIL . 

. 7.25 

. 5.75 

10. 

a. 

si 

ft 

tt 

P  HOT  &  SPICY 

11. 

it 

t- 

tt 

LOVER’S  PRAWNS . 14.25 

(Two  flavored,  hot  spicy  and  tender.) 

SIZZLING  SEAFOOD  PLATE . 14.25 


(Prawns,  abalone,  scallop  with  mixed  vegetables.  On 
a  sizzling  plate.) 

SAUTEED  ABALONE  AND  SCALLOPS . 14.25 

( Tender  abalone  and  scallops,  sauteed  fresh  mushroom 
with  garlic  sauce.) 

FRIED  SQUIDS . 11.25 

(Deep  fried  fresh  squid,  hot  and  spicy  garlic  sauce.) 

LOBSTER  WITH  CHILI  TOMATO  SAUCE...Seasonal 

LOBSTER  WITH  BLACK  BEAN  SAUCE . Seasonal 

PEKING  DUCK 

(Order  One  Day  In  Advance) . 29.95 


FOWL 


P  25.  ft  1.  «t  DYNASTY  CHICKEN . 9.25 

(Crispy  chicken  with  hot  and  spicy  garlic  sauce 
with  Chinese  rice  noodles  bottom  ) 

26  CT  4  £  Si  CHICKEN  WITH  STRING  BEANS  9  25 

27  *  &  it  X  CHICKEN  WITH  MIXED  VEGETABLES  9  25 

28  f*  4  «  ORANGE  FLAVOR  CHICKEN  9  25 

29  £  a  ‘6  CHICKEN  WITH  ASPARAGUS  9  25 

30  «  «  »  SWEET  AND  SOUR  CHICKEN  9  25 

31  S  &  »  GINGER  CHICKEN  9  25 

32  £  tt  tt  M  SNOW  WHITE  CHICKEN  9  25 

#  33  «  «  T  KUNG-PAO  CHICKEN  9  25 

34  CASHEW  or  ALMOND  CHICKEN  9  25 

35.  4  U  «£  K  CHICKEN  WITH  BLACK  MUSHROOM  .  9.25 

36.  a.  &  it  X  CHICKEN  WITH  BLACK  BEAN  SAUCE . 9.25 

37.  -Ip  *  I*  CURRY  CHICKEN . 9.25 

38.  £  &  tt  X  SLICED  CHICKEN  WITH  EGG  WHITE 

WINE  SAUCE . 9.25 

39.  #  ft  tt  LEMON  CHICKEN . 9.25 

>40.  A  $  tt  tt  SHREDDED  CHICKEN  WITH  GARLICSAUCE  9.25 

41.  A  tt  tt  GARLIC  CHICKEN  9  25 

42  if  it  BROCCOLI  CHICKEN  9.25 

43  tt  tt  tt  MARCO  POLO  CHICKEN  10  25 

44  €  *  tt  X  MANGO  CHICKEN  10  25 

45  £  f *  fP,  CRISPY  DUCK  (Half)  1125 

PORK 

46.  A  J*1  MU-SHU  PORK  (or  BEEF  or  CHICKEN) . 9.25 

47.  «t}  fifc  it]  SWEET  AND  SOUR  PORK . 9.25 

>  48.  A  #  ft  i<r.  SHREDDED  PORK  WITH  GARLIC  SAUCE  .9.25 
P  49  0  tt  ft  TWICE  COOKED  PORK . 9.25 

50.  t  #  #  -f  DYNASTY  SPARERIBS  (  Peking  Style) . 9  25 

51.  it  it  #  -S'  BLACK  BEAN  SAUCE  SPARERIBS . 9.25 

BEEF  &  LAMB 

P  52.  ft  X  4  I*}  DYNASTY  BEEF  (Crispy  Beef) . 9.25 

(Hot  and  spicy  garlic  sauce  with  Chinese  rice 
noodles  bottom.) 

53.  ra  4  -a  £  ft  BEEF  WITH  STRING  BEANS . 9.25 

54  4  5  +  i*l  BEEF  WITH  ASPARAGUS  9  25 

P  55  ®  HI  4  ft  SZECHUAN  BEEF  9.25 

56  tt  A  4  ft  BEEF  WITH  SNOW  PEAS  9.25 

57  ft  A  4-  ft  BEEF  WITH  OYSTER  SAUCE  9  25 

#58  *  t  4-  ft  MONGOLIAN  BEEF  9  25 

#59  M  <*>  4  1*3  HUNAN  BEEF  9.25 

(Black  mushroom,  snow  peas  and  carrots  with  Hunan  sauce ) 

60.  4  *£  $  •«  4  BEEF  WITH  BLACK  MUSHROOM  AND 

CHINESE  GREEN . 9.25 

61.  4  AS  4-  BROCCOLI  BEEF . 9  25 

62.  fft  tt  4  I*]  SIZZLING  BEEF .  9  25 

63  ff  i*  4  ft  BEEF  WITH  MIXED  VEGETABLES . 9.25 

#64.  $  *  Jf.  ,{]  MONGOLIAN  LAM8 . 9.25 

#  65.  4  it]  BASIL  LAMB . 9.25 

P  HOT  &  SPICY 


it  S£  VEGETABLE 


;;.1.  •  '#  Eggplant In  Hot  Minced  Pork  Gariio  Sauce  (Hot)  $1 1 .00 

Gariio  Stir-Fried  Peas  Sprout  $10.00 

ibi&tel&.a-M  Braised  Tofu  with  Sl$ck  Mushrooms  $10.00 

X  !  M  i,V  H  4  ®  Dal  ChlnTsfuvrith'Fraah  Mushrooms  (Hot)'  $12.00 

Fresh  button  mushrooms  braised  with  deep  fried  tofu  in  spicy  sauce. 

Buddha's  Deljght  ;  $12.00 

Sauteed  variety  vagetablas.  Specialty  fit  to  tempt  Buddha  himself. 

Stir-Fried  Yeung  Chinese  Grains  $  8.00 

Dry  Fried  String  Beasts  $  8.00 

Sftowpea  with  Water  Chestnut  &  Mushrooms  $'1 9.00 

Deep  Fried  Stuffed  Tofu  $8.00 

Deep  fried  minced  shrimp  stuffed  tofu,  with  black  bean  sauca  on  top. 


jfr  iSL  RICE  &  NOODLE 

House  Special!  Pars  Fried  Noodles  in  Sizing  Wok$12.00 

mt&*L 

Fuk-Ken  Styie  Fried  Rice 

$12.00 

Ylng  Yang  Sty!®  Fried  Rica 

$12.00 

Soya  Chow  Mein  with  duilenrse  Chicken 

$  8.00 

Dried  Seaiiop  Fried  Rice 

$12.00 

Yan  Chow  Fried  Rica 

$10.00 

Braised  Egg  Need!©  with  Fresh  Crab  Meat 

$12.00 

Chicken  Fried  Rise  with  Preserved  Fish 

$10.00 

j -isatn-te 

Hoodie  in  Clay  Pot  (Eask) 

$  3.75 

>*»ta  it 
•f -Ain 
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APPETIZERS 
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Siloed  Abaicne  &  Jefiy  Fish 

Braised  tender  abaton©  with  marinated  ‘ally  fish.  Served  sold. 

B.B.Q.  Appetizer 

Two  kinds  of  a.B.Q.meat  combination. 

B.B.Q.  Pork 

Tender  &  marinated  in  special  sauce  roasted  with  honey  glaze. 

Chicken  Spring  Ro!!  {4  pcs) 

Combination  of  julienne  chicken,  bamboo  shoots  &  mushrooms, 
in  crispy  skins. 

Wok-Charred  Calamari 

Deep  fried  calamari  with  pepper  salt 
Deep  Fried  Tofu  Roll 

Mixed  tofu  &  shrimp  Wrapped  in  seaweed,  deep  fried  with 
pepper  salt 

Chilled  Chicken  Feels 

Chicken  feat  msrinatad  in  Chefs  special  sauce. 

Wok-Charred  Chicken  Wings 

Deep  fried  marinated  chicken  wings  with  pepper  sail 

Minced  Seafood  in  lettuce  Cup  (5  pcs) 
Sauteed  minced  mix  seafood  with  fiva  iceberg  lettuce  ’cup" 
delicately  flavored  and  elegant 

Paper  Wrapped  Chicken  (6  pcs) 

Tender  marinated  chicken  in  hoisin  sauce,  'wrapped  in  foil  paper. 

Deep  Fried  Tofu  with  Preserved  Fish 
Sauteed  Salty  Daikon  &  Pork  in  Hot  Sauce 


$38.00 
$13.00 
$  8.00 
$  8.00 

$  8.00 
$  0.00 

$  8.00 
$  8.00 
$12.00 

$  S.O0 

$  8.00 
$  8.00 


PORK  &  BEEF 


fea»-s- 

Wok-Charred  Perk  Ribs 

Desp  fried  marinated  pork  ribs  with  popper  salt 

$12.00 

Sweet  &  Sour  Pork 

Da@p  triad  marinated  tenderloin  perk,  served  with  pineapple 

In  sweet  &  sour  sauce. 

$12.00 

Mandarin  Ribs 

$12.00 

Braised  Pig  Shank  (Shanghai  Style)  .  . 

$12.00 

A  .«.**«■ 

Steamed  Mtncsd  Pork  with  Salty  Fish 

$12.00 

Ik  4-#p 

Black  Pepper  Seef 

Marinated  sliced  beef,  sauteed  with  green  anion  &  black 
peppers.  Table  side  served  or,  sterling  wok. 

$13.00 

Hong  Kong  Fillet  0?  Be©f 

Marinated  fillet  of  fan  sfssk  beef,  sauteed  with  special  sauce. 
Pur®  Hong  Ksng  flavor  beef. 

$12.00 

Beef  in  Oyster  Sauce 

Marinated  beef  sauteed  with  oyster  sauce  &  mushrooms. 

$12.00 

Mongolian  Beef  (Hot) 

Marinated  sliced  beef,  sauteed  with  hot  chili,  boll  pepper  &  onion. 

$12.08 

French  Style  Beef  Brisket 

Braissd  chunk  of  bee?  brisk®!  with  light  curry  saucs. 

$12.00 

Wok-Charred  Baby  Ribs 

Marinated  baby  ribs,  pan  fried  with  popper  sail 

$12.0S 

Beef  with  Eft  ok!  Mushrooms  & 

Pickle  Cabbage 

Marinated  best  sauteed  with  miM  mushrooms  &  pickled 
cabbage  in  day  pat 

$12.00 

*.o.SK4-S  . 

Beef  &  Chill  Paste  (Hot)  ; 

V/\ U fir; '•is',-;  Knot  ..  Jsf.  Av.K.  _ •  ... 

114.00 

Marinated  best,  sautaad  with  Chefs  special  chiJi  paste  & 


4;  POULTRY 
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imperial  Peking  Duck  (Who?®)  $25.00 

Whola  duck  is  air-driad  &  barbecued  until  deep  brown  &  crispy, 
then  cstved  &  table  side  served  with  plum  ssue®,  green  onion, 
fresh  cucumber  &  steamed  buns.  A  dsssls  preparation  from 
China's  capital. 

Hand  Roasted  Squab  $16.00 

House  Special  Roasted -Chicken  (Half)  $12.00 

Marinated  chicken  roasted,  than  served  with  chefs  special  sauce. 

Hand  Roasted  Chicken  (Half)  $12.00 

The  color  red  is  Chinese  symbol  of  good  fortune.  Hera 
iha  chicken  Is  marinated  and  roastsd. 

Szechwan  Chicken  (Hot)  $12.00 

Marinated  boneless  chicken,  sauteed  with  hot  Szechwan  ssuca. 

Chicken  with  Black  Bears  sauce  $1 2.CQ 

Chunks  of  boneless  chicken,  sauteed  with  black  bean  sauce. 

Table  side  serve  in  sizzling  best  wok. 

$12.00 


$12.00 


$13.00 


$12.00 


$12.00 


Lemon  Chicken 

Marinated  boneless  chicken,  lightly  battered  &  deep  fried. 
Served  with  lemon  sauce  on  the  top. 

Kung  Pas  Chicken  (Hot) 

Marinated  filets  of  boneless  chicken,  sauteed  with  belt 
pepper,  onion,  peanut  in  hot  ehi'i  sauce. 

Curry  Chicken  in  Clay  Pot 

Marinated  boneless  chicken,  braised  !n  euny  sauce. 

Cashew  Nut  Chicken 

Sauteed  bonlass  chiekerwith  celery  &  cashew  nuts.' 

Chicken  in  Hot  Spicy  Garlic  Sauce  (Hot) 

Chunks  of  chicken  (with  bens)  sauteed  In  gariic  sauce. 


;»  m  soup 


Superior  Shark’s  Fin  in  Clear  Soup  $35.00 

(par  person) 

th  Braised  Supreme  Shark's  Fin  Soup  $25.00 

(par  parson) 

j£]  Shark’s  Fin  Soup  with  Fresh  Crab  Meat  $15.00 

(per  parson) 

£x%£  M  Shark’s  Fin  Soup  with  Julienne  Chicken  $10.00 

•  (per  person) 

Sun  Dried  ScaSSsp  Bisque  $  5.00 

Combination  of  flavcrful  sun  dried  scallops  with  (per  parser 

julienne  chicken,  bamboo  shoots  &  mushrooms. 

.ft  Sk.  M-  M.JSS  >#  Steel  Head  Fish  with  Spinach  &  Tofu  Soup  $25.00 

hfe- JL-""b»  Seafood  Bisque  $10.00 

A  full  flavored  bisque  of  assorted  fresh  seafood.  , 

$&&: — eo  3$:  Deluxe  Imperial  bisque  $10.C£ 

Combining  a  variety  ef  seafood  and  duck  meat  soup. 

§£  i*l  Sweet  Com  with  Crab  Meat  Soup  $10. 0C 

Fresh  dungensss  crab  meat  &  sweat  com  in  a  rich  broth. 

*  Minced  Beef  with  Chinese  Parsley  ?  8.0C 

Minced  beef,  Chinese  parsley  &  egg  whites  in  a  rich  broth. 

HE  Hot  &  Sour  Soup  '  $  8.0C 

A  very  popular  northern  soup  with  mushrooms,  Szechwan 
pickles,  whits  pepper  &  rics  vinegar. 

%%*&}%  Wor  Wort  Ton  Soup  $12.0( 

A  popular  shrimp  dumpling  wiih  chicken  &  seafood  in  clear  broth. 

a$  'X-tyl'tsk  Soup  Du  Jour  $10.0( 

Very  spadal  Cantonese  style  homemade  daily  soup. 


&f-  SEAFOOD 


Wok-Charred  Cod  Fish  {5  pcs) 

No.l  Top  quality  from  Alaska,  deep  fried  with  pepper  sail 

$16.00 

«•«.*. ft 

Smoked  Cod  Fish 

Marinated  In  a  very  unique  saueo  &  thoroughly  smoked,  vary 
tender  and  juicy.  Everyone  roves  whan  they  taste  it 

$18.00 

SfJl^ft 

Home  Style  Pan  Fried  Panpano  Fish 

Marinated  psnpsno  fish  pan  fried  until  golden,  then  served 
with  sweet  &  sour  sauce. 

$10.00 

Sift*! -ft- 

Wok-Charred  Roundel  Fish 

Deep  fried  whole  sliced  fish  with  pepper  sail 

$20.00 

sms*. 

Steamed  Who!©  Lobster  with  Minced  Garlic 
Please  ask  your  server  to  cook  any  style  you  want 

Seasonal 

JxS. 

Wok-Charrsd  Crab 

Deep  fried  crab  with  pepper  salt 

$18.00 

S-Htfc# 

Crab  with  Hot  Pepper  Sauce  (Hot) 

Fresh  crab  sauteed  in  hot  chili  pepper  sauc®. 

$18.00 

Deep  Fried  dumbo  Scallop 

Marinated  scallops  in  a  special  seasoning,  lightly  battered  & 
deep  fried  until  golden. 

$16.00 

*  *  f 

Sauteed  Scallops  in  Hunart  Sauce  (Hot)  $14.00 

Fresh  scallops  &  seasonal  peas  sauteed  in  hot  pepper  bean  paste. 

Steamed  Clams  with  Eggs 

$10.00 

Clams  with  Black  Bean  Sauce 

$10.00 

Braised  Sea-Cucumber  in  Shrimp  Sasyce 

$12.00 

Sauteed  Shrimps 

$11.00 

■&W# 

Prawns  in  Hot  Spicy  Garlic  Sauce  (Hot) 

$15.00 

Sf-  SEAFOOD 


Walnut  Prawns 

Tender  &  marinated  prawns,  lightly  battered  &  deep  fried, 
mixed  in  cream  sauc®,  with  honey  glazed  walnuts. 

$16.00 

Wok-Charred  Jumbo  Prawns 

Oaap-frisd  jumbo  prawns  with  pepper  salt 

$18.00 

»««* js- 

Prawns  with  Emerald  Greens 

Marinated  prawns  sauteed  with  seasonal  greens. 

$14.00 

Prawns  with  Honay  &  Pepper  Sauc© 

$14.00 

Pan  Fried  Jurr.bo  Prawns 

Sauteed  &  marinated  jumbo  prawns.  Table  side  served 
in  sizzling  wok. 

$16.00 

«  !«3 

Prawns  with  Lobster  Sauce 

Sauteed  prawns  wiih  minced  pork  &  ball  peppers  in  black  bean ; 

$14.80 

Sliced  Abalors®  with  Tersdsr  Gr©em  (5  pes) 

Braised  sliced  abslane  with  vegatsble. 

$30.00 

Wok-Charred  Geodusk 

Slice  of  geoduck  wok-charred  with  pepper  salt 

$22.00 

Gscduck  with  Emerald  Greesis 

Sauleed  sliced  geoduck  with  vegetable. 

$20.00 

Seafood  Combination  Served  with 

Chinese  Vermicelli 

Combination  seafood,  cabbage  &  vermicelli  in  etaar  broth. 

$16.00 

Dai  Chin  Seafood  in  Clay  Pot  (Hot)  $1 6.00 

Sauteed  mix  seafood  &  braised  tofu  in  hot  spicy  black  bean  sauc®. 

sif-m.Aig-s.ffi 

P4a  Po  Tofu  with  Shrimp  (Hot) 

Sauteed  tofu  with  fresh  shrimps  in  a  hot  chili  sauc®. 

$12.00 

Shrimps  with  Hot  Pepper  Sauce  (Hot) 

Unpeelod  shnmps  sauteed  with  ginger  &  onion  in  hot  sauc®. 

$13.08 

Q&sl  OcQCITl  Seafood  eftesfauranf 


3199  Powell  Street,  Emeryville,  CA  94608,  U.S.A.  (510)  655-3388 


BANQUET  MENU  (  1  ) 

($238.00  FOR  10  PEOPLE) 


B.B.Q.  APPETIZER 
DELUXE  IMPERIAL  BISQUE 
SAUTEED  PRAWNS  WITH  PINE  SEEDS 
DEEP  FRIED  SCALLOPS  &  FRESH  PEARS 
HAND  ROASTED  CHICKEN 

BRAISED  SEA  CUCUMBER  WITH  EMERALD  GREENS 
STUFFED  FRESH  BUTTON  MUSHROOMS 
WOK  CHARRED  BLACK  COD  FISH 
B.B.Q.  PORK  CHOW  MEIN 


#*. 

m 

l£7 

ft 

K3i 

JW- 

% 

kc. 

- 

m 

m 

ft 

s 

#' 

rfft- 

s- 

M 

-T 

-T 

- 

w 

& 

m 

m 

+ 

A 

70 


BANQUET  MENU  (2) 

($288.00  FOR  10  PEOPLE) 

COMBINATION  COLD  CUT  APPETIZER 

SUN  DRIED  SCALLOPS  BISQUE 

SCALLOPS  IN  HONEY  PEPPER  SAUCE 

DEEP  FRIED  CRISPY  SHRIMP  BALLS 

EAST  OCEAN  ROASTED  CHICKEN 

BRAISED  BLACK  MUSHROOM  WITH  VEGETABLES 

WOK  CHARRED  DUNGENESS  CRABS 

SMOKED  BLACK  COD  FISH 

YAN  CHOW  FRIED  RICE 


*  m.  it 

ft  *H  'M 

-  &  «.  -K  - 

■s'  -fe  *  @  3, 

7V  &  fl®  0 

“h 

A 

70 


BANQUET  MENU  (3) 

($328.00  FOR  10  PEOPLE) 

ROASTED  SUCKLING  PIG  APPETIZER 
SHARK’S  FIN  SOUP  WITH  DELUXE  DRIED  SEAFOOD 
SAUTEED  SCALLOPS  WITH  SEASONAL  GREENS 
DEEP  FRIED  CRAB  CLAW 
IMPERAL  PEKING  DUCK 

BRAISED  DRIED  SCALLOPS  WITH  VEGETABLES 
STEAMED  LOBSTERS  WITH  MINCED  GARLIC 
SMOKED  BLACK  COD  FISH 
BRAISED  EGG  NOODLES  WITH  MUSHROOMS 
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\Clairmont  Mesa 
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Drive 

(Emerald  Chinese  Seafood  Restaurant^ 


A  15%  service  charge  will  be  added  to  your  check. 

Mon.  -  Thurs:  11  AM  - 12  Midnight 
Friday:  11:00  AM  - 1:00  AM 
Saturday:  9:00  AM  -  1:00  AM 
Sunday:  9  AM  - 12  Midnight 

OPEN  DAILY  FROM  11  AM  TO  12  MIDNIGHT 

Pacific  Gateway  Plaza,  3709  Convoy  Street 
Suite  101,  San  Diego,  CA  92111 

TEL:  (858)  565-6888 
FAX:  (858)  565-6688 


Website:  www.emeraldrestaurant.com 


FAMILY  DINNER  $268 

(For  10  people) 

Emerald’s  B.B.Q.  Combination  Platter 
Sauteed  Scallop  with  Soft  Tofu 
Sauteed  Squid  &  Shrimp  in  X.O.  Sauce  w /  Shrimp 
Crabmeat  Soup 
Abalconch  w/  Sea  Cucumber  in  Oyster  Sauce 
Sauteed  Lobster  w/  Soft  Noodles  with  Lobster 
Peking  Duck 

Flamed  Flounder  Filet  with  Spicy  Garlic 
Fried  Rice  Topped  w/  Duck  &  Vegetable  Cdm  Xao  Phudc  Kidn 


BANQUET  MENU 

(For  10  people) 

Emerald's  Th^p  Clm  Xd  Xlu  Emerald's  Combination 

Scallop  vdi  B|u  Hu  Honey  Walnut  Shrimp 

Mi/c  vd  Tom  vdi  X.O.  Sauce  Scallop  w/  Chinese  Broccoli  &  Macadamia 

Sup  Bong  B6ng  Cd  Thjt  Cua  Shark's  Fin  w /  Shredded  Chicken  Soup 

Oc  Bdo  NgU,  Hdi  Sdm  Vdi  Dau  Hdo  Abalconch  w/  Sea  Cucumber  in  Oyster  Sauce 
Tdm  Hum  Sot  Bdc  Biet  Vdi  Ml  Thp  Sauteed  Lobster  in  Spicy  Garlic 

Da  D6n  Vit  Bdc  Kinh  Peking  Duck 

Cci  LOdi  Trdu  Chidn  D6n  Vdi  Tdi  Cay  Steamed  Whole  Fish 


$398 


BANQUET  MENU  $488 

(For  10  people) 


Mango  Pudding 
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Bacon.  Seafood  Fried  Rice 
Mango  Pudding 


Emerald's  D6  NguQi  Thdp  Cd'm 

Sdt  Tay  Hpt  Ddo  Xdo  Tdm 

Scallop  vdi  Cdi  Ldn  vd  Hpt  Macadamia 

Sup  Vi  Cci  ThjtGd 

6c  Bdo  Ngu,  Hdi  S6m  Vdi  Ddu  Hdo 

Tdm  Hum  Vdi  Tdi  Cay 

Da  Ddn  Vjt  Bdc  Kinh 

Cd  Hdp  Nguyen  Con 

Cdm  Chien  06  Bidn  vdi  Bacon 

Xodi  Bdnh  Pang 


4 


Suckling  Roasted  Pig  Assorted  Platter 
Deep  Fried  Stuffed  Crab  Claws 
Sauteed  Scallop,  Conch  w /  Fresh  Vegetables 
Shark's  Fin  w /  Crab  Meat  Soup 
Abalone  w/  Sea  Cucumber  in  Oyster  Sauce 
Sauteed  Lobster  in  Spicy  Garlic 
Sauteed  Squab  Meat  with  Mushroom 
Steamed  Whole  Fish 
Bacon.  Seafood  Fried  Rice 
Mango  Pudding 


Thdp  Cdm  Heo  Quay 

Thjt  Tdm  Bao  Cdng  Cua 

Scallop.  Oc  Midng  vdi  Cdi  Xanh 

Sup  Vi  Cd  Thjt  Cua 

Bdo  Ngu,  Hdi  Sam  Vdi  Ddu  Hdo 

Tdm  Hum  vdi  Tdi  Cay 

Nam  Linh  Chi  vdi  Thjt  Bd  Cdu 

Cd  Hap  Nguyen  Con 

Cdm  Chidn  Bd  Biin  vdi  Bacon 

Xodi  Bdnh  Pang 
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FAMILY  DINNER 

(For  10  people) 


$368 


Emerald's  B.B.Q.  Combination  Platter 
Honey  Walnut  Shrimp 
Conch.  Sauteed  Scallop  w /  Fresh  Vegetable 
Shark's  Fin 

Cubed  Filet  Mignon  Sauteed  w /  Garlic 
Deep  Fried  Crispy  Chicken 
Lobster  w /  House  Special  Sauce 
Sauteed  &  Crispy  Flounder  in  Garlic 
Yang  Zhou  Fried  Rice 
Mango  Pudding 


Emeral's  Thap  Cam  06  Nguoi 
Sot  Tdy  Hgt  Bao  Xdo  Tdm 
Oc  Mieng,  Scallop  vdi  Cdi  Xanh 
Sup  ViCa 
Thjt  Bd  Bit  Tet 
Ga  Chien  Da  Ddn 
Tdm  Hum  vdi  Sot  Bdc  Bipt 
Cd  Ludi  Trau  Chidn  Ddn  vdi  Tdi 
Cdm  Chidn  Dudng  Chdu 
Xodi  Bdnh  Pang 
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BANQUET  MENU  $438 

(For  10  people) 


Vietnamese  Style  Assorted  Platter 
Scallop  Stuffed  with  Shrimp  Paste 
Fried  Crispy  Squab 
Shark's  Fin  w/  Crab  Meat  Soup 
Abalone  w/  Mushroom  in  Oyster  Sauce 
Lobster  w/  House  Special  Sauce 
Deep  Fried  Crispy  Chicken  w/  Garlic 
Steamed  Whole  Fish 
Soft  Noodle  Braised  w /  Abalone  Sauce 
Yang  Zhou  Fried  Rice 


Ml 


Db  Nguqi  Vipt  Nam 

0dc  Bi£t  Scallop  Ddn  Tdm 

Bo  Cdu  Chien  Ddn 

Sup  Vi  Cd  Thjt  Cua 

Bdo  Ngu,  Ndrn  vdi  Dau  Hao 

Tdm  vdi  Sdt  0$c  Bipt 

Ga  Chidn  Da  Ddn 

Cd  Hdp  Nguyen  Con 

Ml  Xao  Mbm  vdi  Sot  Bdo  Ngu 

Cdm  Chien  Dudng  Chdu 
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BANQUET  MENU  $618 

(For  10  people) 


Lobster  with  Mixed  Fresh  Fruit  Salad 
Scallop  Stuffed  with  Shrimp  Paste 
Conch  with  Chinese  Broccoli 
Shark's  Fin  with  Crab  Meat  Soup 
Abalone  w/  Sea  Cucumber  in  Oyster  Sauce 
Peking  Duck 
Sauteed  Squab  with  Macadamia  Nut 
Steamed  Whole  Fish 
Braised  Soft  Noodles  with  Abalone  Sauce 
Bacon,  Dried  Scallop  Fried  Rice 
Honey  Walnut  Soup  (Dessert) 


Tdm  Hum  vdi  Trdi  Cdy,  Xd  Lach 

B$c  Bi$t  Scallop  Ddn  Tdm 

Oc  Mieng  vdi  Cai  Ldn 

Sup  Vi  Cd  Thjt  Cua 

Bao  Ngu,  Hdi  Sdm  vdi  Dau  Hdo 

Da  Ddn  Vjt  Bdc  Kinh 

Thjt  Bd  Cau  vdi  Hpt  Macadamia 

Cd  Hap  Nguyen  Con 

Mi  Xao  Mem  vdi  Sdt  Bao  NgU 

Cdm  Chien  Bacon  vd  Scallop  Kho 

Chd  Hpt  Bao 


Fresh  Fruit  Platter 

06  Ngpt  Trang  Mipng 

X 

'El 

X 

it 

Ab 

■ftj 

fl 

«■ 

If 

a 

t 

it 

tk 

% 

.2. 

* 

w 

4 

if 

m 

& 

S- 

ft 

s 

II 

__ 

4 

Ii 

4 

it 

±1 

4- 

s 

ft 

ir&- 

'■’a 

ft 

it 

1 

is. 

ft 

-t 

# 

/V 

it 

yt 

Pacific  Gateway  Plaza,  3709  Convoy  St. 

Suite  101,  San  Diego,  CA  92111  U.S.A. 

Tel:  (858)  565-6888 

Fax:  (858)  565-6688  Website:  www.emeraldrestaurant.com 


QTY 

SMALL  -  $2.40 

^  Pork  Shiu  Mai 

Steamed  Beef  Balls 

^t'T &  t^l  Steamed  Spareribs  in  Black  Bean  Sauce 

Stewed  Chicken  Feet 

Ginger  Scallion  Beef  Tripes 

££  ;ib  •fi' 3?  Steamed  Bean  Curd  Skin  Wrapped 

Shrimp  Fun  Gor 

Chui  Chow  Fun  Gor 

&  34  Vegetable  Fun  Gor 

H'.K  lAife  Pan  Fried  Bean  Curd  Wrapped 

4*  Turnip  Cake 

$  Hom  guj  Q0k 

M  Fried  Taro  Cake 

4K  4§  Spring  Rolls 

&  4£  Taro  Cake 

ifAl&eL  Steamed  BBQ  Pork  Bun 

Steamed  Chicken  Bun 

^  eL  Steamed  Lotus  Seed  Paste  Bun 

$L  Steam  Sweet  Cream  Bun 

$L  Baked  BBQ  Pork  Bun 

zL  Baked  Creamy  Egg  Bun 

Baked  Egg  Tart 

^  T  Mango  Pudding 

IF  34 't- .3. Fruit  Tofu 

Tri-Color  Rolls 

Steamed  Ma-Lai  Cake 

Red  Bean  Jui  Dui 

Tofu  Flow 

ii-'ffi ■=-&&.  Tri-Color  Cake 

4®  44  Sweet  Donut 

EMERALD  Chinese  Seafood  Restaurant 


Customer  Name: _ 

Customer  Phone  #:_ 


QTY 

SMALL  -  $2.40 

QTY 

MEDIUM  -$3.50 

Red  Bean  Sweet  Rice  Balls 

■§■  Stuffed  Fish  Balls 

ft  34  Rice  Balls  in  Bamboo  Leaves 

"5"  Stuffed  Egg  Plants 

Honey  Egg  Twists 

"S"  Stuffed  Green  Peppers 

t=7  4®  Sweet  Rice  Cake 

it  I*1!  Pork  Porridge 

Coconut  Cake 

Shrimp  Rice  Rolls 

Red  Bean  Cake 

Beef  Rice  Rolls 

BBQ  Pork  Rice  Rolls 

QTY 

MEDIUM  -$3.50 

ififcyflftfjl'/i  Dried  Shrimp  Rice  Rolls 

^  jL  Shrimp  Har  Gow 

it  A  Fried  Shrimp  Balls 

ij  Shrimp  Scallop  Gow 

7Ka%.®,iaf!X  Shark  Fin  Gow 

iff-  ft]  tJl  Jh  {&.  Crab  Meat  Gow 

l(£  Chicken  Shiu  Mai 

QTY 

LARGE -$4.30 

$  Shrimp  Shiu  Mai 

Special  Soup  Shui  Gow 

Shiu  Mai  with  Quail  Egg 

Magic  Rice  Wrapped  Chicken 

I?  3L  Deluxe  Shrimp  Shiu  Mai 

4£1£&-^$L  Stew  Ox  Mixed 

Pearl  Shrimp  Balls 

ii^"$£341!5.  Fried  Sticky  Rice 

&  -F  ££  Seafood  Bun 

St  ;dj  JL  ^  Soy  Sauce  Noodles 

'J'  iliL  eL  Steamed  Mini  Meat  Bun 

Seafood  Seaweed  Rolls 

fli  Pot  Stickers 

4$P  $f  Pan  Fried  Crab  Meat  Patties 

QTY 

DELUXE -$6.90 

1  |i  e L  pan  Fried  Meat  Bun 

Roasted  Duck 

Pan  Fried  Seafood  Bun 

BBQ  Pork 

it  ^  "F  Jl  Deep  Fried  Scallop  Gow 

Sit  ;ib  $1  Soy  Sauce  Chicken 

M  ifi  Deep  Fried  Shrimp  with  Sugar  Cane 

-L;ly  ify  3|-  j\Sj  Poach  Chinese  Broccoli 

fa  if l  Sesame  Shrimp 

Shrimp  in  Five  Spices 

BBQ  Pork  Tart 

Squid  in  Five  Spices 

7h£5R4--?s  Stuffed  Black  Mushroom 

Clam  in  Black  Bean  Sauce 

ifi  4&  Shrimp  Spring  Roll 

it  ®  Stuffed  Crab  Claw 

Rev.  (Lunch  Togo  I 
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Pacific  Gateway  Plaza,  3709  Convoy  St. 

Suite  101,  San  Diego,  CA  921 1 1  U.S.A. 

Tel:  (858)  565-6888 

Fax:  (858)  565-6688  Website:  www.emeraldrestaurant.com 


QTY 

LUNCH  SPECIAL- $7.95 

(incl.  Soup,  Rice  &  One  of  the  Entrees) 

&  T  Kung  Pao  Chicken 

f—  $£  T  Almond  Chicken 

Bk  Chicken  in  Black  Bean  Sauce 

Lemon  Chicken 

^  f^l  Beef  with  Vegetables 

S&  4&  1*1  Beef  in  Black  Bean  Sauce 

f  1^  Beef  with  Snow  Peas 

jfc.  4"  Orange  Peel  Shredded  Beef 

4"  Beef  in  Oyster  Sauce 

^[5  1*]  44  Spareribs  Peking  Style 

si  4&  44  'fl’  Spareribs  in  Black  Bean  Sauce 

&)  §£  f*]  Sweet  &  Sour  Pork 

Tfl*  ^  4*  4—  Shrimp  with  Scramble  Egg 

Squid  with  Vegetables 

4&  H  $)t  Pepper  Squid 

ofyo  Ourry  Squid 

§£  it  -£•  $  Crispy  Tofu 

i£,  Mapo  Tofu 

^  i)v  -4  Eggplant  in  Yee  Hang  Sauce 

£■£  Tf-  J£  Broccoli  in  Oyster  Sauce 

EMERALD  Chinese  Seafood  Restaurant 


QTY 

NOODLES 

PRICE 

4  4  '4  Fried  Rice  Noodles  w /  Beef 

$8.25 

Si  4&  4"  /T  Fried  Rice  Ndles  w/  Beef  in  Blk  Bean  Sauce 

$8.25 

JL  ^  ^  4-  Fried  Rice  Noodles  Singapore  Style 

$8.25 

4S  >)H  ')&'  4-  Fried  Rice  Noodles  Amoy  Style 

$8.25 

4a  Efi  H  House  Special  Fried  Rice  Noodles 

$13.95 

&  +  ft  il§  Pan  Fried  Egg  Noodles  w/ Beef 

$8.25 

Rice  Noodles  w /  Duck  &  Pickled  Cabbage 

$13.00 

HL  $  ?(■  ^  £§  Pan  Fried  Noodles  w /  Mixed  Vegetables 

$8.25 

Jfyfi.'Mfptttffc  Sizzling  Noodles  w /  Shredded  Steak 

$12.50 

^  Pan  Fried  Noodles  w/  Mixed  Seafood 

$13.00 

Ndles  w /  Blk  Mushroom  &  Vegetables 

$8.25 

Ndles  w  1  Chicken  &  Salted  Vegetables 

$8.25 

Lo  Mein  w /  Ginger  Scallions  &  Oyster  Sauce 

$8.50 

4  /®T  Fried  Rice  Ndles  w/  Beef  &  Scramble  Egg 

$8.50 

Tfl"  3r  /T  Fried  Rice  Ndles  w /  Shrimp  &  Scramble  Egg 

$13.95 

ri]  ^J»'  Pan  Fried  Noodles  w /  Shredded  Pork 

$8.25 

$£  ^  Pan  Fried  Noodles  w /  Chicken 

$8.25 

ty'  /T  Pan  Fried  Rice  noodles  w /  Chicken 

$8.25 

QTY 

NOODLES  SOUP  IN  TUREEN 

PRICE 

PIS  £§  House  Spc  Braised  Soft  Ndles  in  Soup 

$14.75 

'/$}  EH  Braised  Soft  Ndles  w /  Crab  Meat  in  Soup 

$14.50 

Minced  Beef  &  Parsley  w /  Silver  Ndles 

$14.50 

QTY 

NOODLES  SOUP  IN  BOWL 

PRICE 

L ;j?  ‘4a&  Noodles  with  Ham  and  Vegetables 

$6.95 

Ij"  fa  ^  Soft  Noodles  with  Crab  Meat  &  Pork 

$6.95 

ft]  ± ^  Noodles  with  Beef  &  Chinese  Vegetables 

$6.95 

Customer  Name: _ 

Customer  Phone  #: 
Time  To  Pick-Up:  


Noodles  with  Prawns  &  Scallops 

$8.95 

Ndles  w/  Shredded  Abalone  &  Chicken 

$8.95 

3?  Braised  Soft  Noodles  with  Crab  Meat 

$14.00 

QTY 

RICE 

PRICE 

®  (a  Fried  Rice  w  /  Baked  Seafood  in  Curry  Sauce 

$14.95 

Twin  Flavor  Fried  Rice  w /  Shrimp  &  Chicken 

$18.00 

JE.SS&JlLfcLy’fe  Fried  Rice  w/  Pineapple,  Ham  &  Chicken 

$12.00 

£i<,®  Fried  Rice  w /  Preserved  Fish  &  Chicken 

$13.50 

Fried  Rice  w /  Broccoli  &  Bacon 

$9.50 

4  4  4"  Filet  Steak  "Cantonese  Style"  on  Rice 

$10.75 

4%  'Hi  ty'  Young  Chow  Fried  Rice 

$10.00 

£  Chicken  w /  Chinese  Vegetables  on  Rice 

$6.95 

QTY 

DELIPLATTER 

PRICE 

|L  .£.  #f  Three  Kinds  of  Roasted  Pig  Comb  Platter 

$18.00 

•?L  it  ^  44f  Two  Kinds  of  Roasted  Pig  Comb  Platter 

$15.00 

flfo  jk.  it  Roasted  Pig  Platter 

$15.00 

Cold  Meat  with  Jelly  Fish 

$12.00 

QTY 

OTHERS 

PRICE 

Rov  (Lunch  Togo  I 
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The  Empress  Harbor  Seafood  Restaurant  rests  at  the  corner  of 
Atlantic  and  Garveyinthe  heart  of  Monterey  Park,  one  of  the  most  culturally 
rich  areas  of  Los  Angeles, 

The  spacious  and  elegant  interior  was  given  life  by  a  famous  Hong 
Kong  designer.  The  many  stylish  VIP  rooms  are  perfect  for  private  parties 
ot  business  meetings.  The  main  lobby  showcases  beautiful  crystal 
chandeliers  in  a  breath-taking  synthesis  of  traditional  and  contemporary 
design  concepts. 

Our  renowned  head  chef  oversees  and  helps  prepare  all  of  the 
authentic  Chinese  food.  Only  the  best  ingredients  are  used  in  the 
preparation  of  all  of  the  fine  cuisine  offered  at  Empress  Harbor.  Only  the 
premier  shark  fins,  live  lobster,  Alaskan  king  crab  and  the  best  prawns  in  the 
land  make  their  way  to  your  table. 

Employees  of  the  Empress  Harbor  are  specially  trained  to  meet  all 
of  your  customer  needs.  Together  with  the  environment,  the  aesthetic 
design,  and  the  exquisite  cuisine,  a  visit  to  Empress  Harbor  is  a  unique 
experience  every  time. 
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Banquets 

•  Luncheon  banquets,  informal  dinner  banquets  and 
classical  ten-course  Chinese  banquets 

•  Private  rooms  for  lunch:  10-70  guests 

•  Private  rooms  for  dinner: 

10-450  guests  (Monterey  Park) 

Special  Accommodations 

•  Audio-visual  equipment  available 

•  Dance  floor  available 

•  Wedding  cakes  and  flower  arrangements  available 
(please  ask  for  special  prices) 


Hours 

•  Open  daily  for  lunch  and  dinner 


Parking 

•  Monterey  Park:  Free  parking 


Reservations 

•  Monterey  Park:  Tel:  (626)  300-8833  •  Fax:  (626)  300-8707 

http://www.Empressharbor.com 

•  A  10%  non-refundable  deposit  of  estimated  banquet 
cost  or  $50  per  table  is  required  to  confirm  all 
banquet  and  party  reservations. 

•  Gratuity  &  8%  sales  tax  will  be  added  to  prices. 


For  Senior  Citizens,  Associations  or  Family  Dinner, 
Not  for  Wedding  Banquests  or  any  Occasions. 

$238  per  table  of  10  people 

(plus  tax  and  tips) 


Barbecued  Combinaiton  Platter 

3&T  MM.  St 

Empress  Seafood  Soup 
Sauteed  Fresh  Scallops  and  Asparagus 

Filet  of  Beef  with  Cantonese  Style 

Peking  Duck 

Crabs  with  Black  Bean  Sauce  and  Chili 
Steamed  Chicken  with  Ginger  and  Green  Onion 

Steamed  Fresh  Fish 

Young  Chow  Fried  Rice 
T?Z  'fF  '&) 

Dessert:  Mango  Pudding 


For  Senior  Citizens,  Associations  or  Family  Dinner, 
Not  for  Wedding  Banquests  or  any  Occasions. 

$268  per  table  of  10  people 

(plus  tax  and  tips) 


JZL. 

Barbecued  Combinaiton  Platter 

Grand  Master  Chef  Soup  with  Ocean  Treasure 

M-  ^  m  J3~ 

Sauteed  Fresh  Scallops  and  Asparagus 

Jl  1— 

Pan-fried  Shrimp  with  Macadamia  Nuts 

&  ±R  f.i? 

Peking  Duck 

m 

Maine  Lobster  with  Ginger  and  Green  Onion 
Golden  Fried  Crispy  Chicken 
Filet  of  Fish  with  Ham  and  Green  Tender 

W  fci'j  IS 

Young  Chow  Fried  Rice 


-s'  t±:  ^  1b) 
Dessert:  Mango  Pudding 


Banquet  Menu 

$288  per  table  of  1 0  people 

Barbecued  Blossom  Platter 

1$,  Sl  7m  ~S- 

Golden  Scallops  with  Taro  Breading 

Stir-fried  Shrimp  with  Walnuts 

temnn.mM.rn. 

Shark's  Fin  Soup  with  Bamboo  Pitch  and  Shredded  Chicken 

Braised  Sea  Cucumber  with  Shiteki  Mushroom 

m 

Lobster  with  Ginger  and  Green  Onion 
Empress  Crispy  Fried  Chicken 
Steamed  Filet  of  Cod  with  Ham  and  Green  Tender 

Rainbow  Fried  Rice 


Sweet  Red  Bean  Puree  with  Lotus  Seeds 


Banquet  Menu 

$328  per  table  of  10  people 

Barbecued  Combination  Platter  with  Suckling  Pig 

MSLmmM- 

Stir-fried  Shrimp  and  Chicken  in  Phoenix  Nest 
Sauteed  Fresh  Scallops  and  Asparagus 

fp.  M  V-  jsi  st 

Shark’s  Fin  Soup  with  Crab  Meat 
Braised  Sea  Cucumber  with  Fresh  Mushrooms 


Lobster  with  Supreme  Sauce 

5*  ss.  —  =°o  m 

Empress  Roasted  Chicken 

y.-  m  m  *  -m  m 

Steamed  Fresh  Lived  Fish 

Double  Happiness  Fried  Rice 


Banquet  Menu 

$368  per  table  of  1 0  peopk 


SI  A  M  ^ 

Barbecued  Combination  Platter  with  Suckling  Pig 

MR* 

Prawns  with  Honey  Glazed  Walnuts 
Twin  Sit/Ze  Sauteed  Fresh  Scallops 
Shark’s  Fin  Soup  with  Crab  Meat 
Braised  Abalone  with  Mustard  Greens 

-t-  >#■  SI.  4^. 

Lobster  with  Supreme  Sauce 

dt  TfC  >r  ¥& 

Crackling  Peking  Duck 

Steamed  Fresh  Lived  Fish 

Fukien  Fried  Rice 


Sweet  Red  Bean  Puree  with  Lotus  Seeds 


Banquet  Menu 

$398  per  table  of  W  people 

Barbecued  Combination  Platter  with  Suckling  Pig 


IR3W  I* 

Fried  Jumbo  Scallops  with  Crab  Meat  Topping 
Minced  Squab  in  Lettuce  Cup 


M.  M.  m 

Prawns  with  Honey  Glazed  Walnut 
Shark’s  Fin  Soup  with  Crab  Meat 


Braised  Abalone  with  Fresh  Shiteki  Mushroom 

_t_  %  I  tit 

Lobster  with  Supreme  Sauce 

:.fp  M  M  :M  W- 

Steamed  Fresh  Lived  Fish 
Fried  Rice  with  Shredded  Chicken  and  Shrimp 


“S’ 

Sweet  Red  Bean  Puree  with  Lotus  Seeds 


V.I.P.  Room  Menu 

$428  per  table  of  10  people 


Barbecued  Combinaiton  Platter  with  Suckling  Pig 
Fried  Stuffed  Crab  Claws 
Braised  Dried  Scallops  in  Melon  Rings 
Shark’s  Fin  Soup  with  Crab  Meat 
Braised  Abalone  with  Fresh  Shiteki  Mushroom 

dt  'M  -4-  it 

Crackling  Peking  Duck 

-t  ;#  fll.  tit. 

Lobster  with  Supreme  Sauce 

:fk  M  M  ?l<-  M-  M 

Steamed  Fresh  Lived  Fish 

4 §  Jt.  fir  IS. 

Fukien  Fried  Rice 
-S' 

Sweet  Red  Bean  Puree  with  Lotus  Seeds 

Sweet  Chinese  Pastries 


V.I.P.  Room  Menu 

$560  per  table  of  10  people 


Boiled  Fresh  Live  Shrimp 

Fried  Jumbo  Scallops  with  Prawn  and  Green  Tender 
Pan-fried  Geoduck  Clam  with  XO  Chili  Sauce 
Shark's  Fin  Soup  Chiu  Chow  Style 

Braised  Abalone  with  Fresh  Shiteki  Mushroom 


±.;%mmm 

Lobster  with  Supreme  Sauce 

Ktifi 

Empress  Roasted  Squabs 

Steamed  Fresh  Lived  Fish 


f  Stents. 

Fried  Rice  with  Dried  Scallops  and  Egg  While 
Double  Boiled  Snow  Fungus  and  Papaya 


Sweet  Chinese  Pastries 


VI. P.  Room  Menu 

$738  per  table  of  10  people 

Barbecued  Whole  Suckling  Pig 

fit-:* 

Pan-Jried  Jumbo  Prawns  with  Superior  Soy 

"3- 1 S-  te  fl# 

Braised  Whole  Dried  Scallop  with  Roasted  Garlic 
Superior  Shark’s  Fin  Soup 
Braised  Jumbo  Slice  Abalone 
Lobster  with  Supreme  Sauce 
Begger’s  Chicken  in  Lotus  Leaves 

ifr  %&■ 

Steamed  Fresh  Lived  Fish 

Grand  Master  Chef  Fried  Rice 

Double  Boiled  Sweet  Hasmar 


jU&E3  5t 

Assorted  Sweet  Dim  Sum 


V.I.P.  Room  Menu 

$988  per  table  of  1 0  people 


Special  Sashimi  Platter 

Extra  Fancy  Superior  Shark's  Fin  Soup 

it. 

Braised  Whole  Abalone  with  Fish  Maw 


*14 R3* 

Sauteed  Fresh  Lobster  Meat  with  Supreme  Sauce 


Seasonal  Pea  Shoots  with  Crab  Roe 


Steamed  Fresh  Live  Fish 

Clay  Pot  Rice  with  Assorted  Meat 

Double  Boiled  Bird’s  Nest  with  Coconut  Milk 


Assorted  Sweet  Dim  Sum 


BALLROOM,  Chinatown's  largest  dining  hall  seats  800,  has  a  stage,  a 
runway,  a  spacious  dance  floor  and  panoramic  views.  Gilt  valances,  em¬ 
broidered  silk  panels  and  trappings  from  China's  enduring  past  enhance 
this  room. 

THE  EMPRESS  PAINTING  is  an  early  dynasty  artist’s  Impression  ot 
the  original  fresco  (1238  A.D.)  in  the  Hsing-hua  Monastery,  Shansi, 
China. 

This  Empress,  a  mythological  royalty,  is  the  Spirit  and  Mother  of  the 
Earth.  Emperors  honor  her  for  prosperous  years. 


BROCHURE  I 


EmPRESS  OF  CHTI1* 

Offers  unsurpassed  cuisine,  service  and  facilities 
6th  Floor 
EMPRESS  ROOM 

for  leisurely  dining  with  matchless  vistas 


EmPRESS 


Distinctive  cuisine  of  all  China 
amidst  oriental  splendor  witn  enchanting  vistas 
in  the  heart  of  San  Francisco  Chinatown 


International  gourmet  honors  &  Holiday  Awards  since  1968 


838  Grant  Avenue  between  Clay  and  Washington  Streets 
Top  Floors  Telephone:  (415)  434-1345 

San  Francisco,  California  94108  . 


THE  EMPRESS  OF  CHINA,  only  high  rise  Chinese 
roof  garden  restaurant  in  America,  is  lauded  inter¬ 
nationally  as  one  of  the  world's  most  beautiful  Ori¬ 
ental  restaurants.  International  gourmet  honors  and 
virtually  every  award  of  merit  that  is  bestowedjupon 
restaurants  of  exceptional  quality  has  been  conferred 
on  the  Empress. 

THIS  ROOF  GARDEN  RETREAT  features  thecuisine 
of  all  China  since  the  Age  of  the  Five  Emperors  in 
an  opulent  atmosphere  of  dynastic  splendor  and  ele¬ 
gance.  The  interior  reflects  the  beauty,  color 
and  architectual  form  of  the  Han  Dynasty  (205  B.C.) 
Matchless  city  and  bay  views  enhance  leisurely  dining. 

Your  favorite  Chinese  dishes  -  Almond  Chicken, 
Snow  Peas  with  Barbecued  Pork,  Lobster  Cantonese, 
Egg  Roll,  Pressed  Duck,  Lichee  Chicken,  each  with 
its  own  fragrance  and  appeal  are  on  our  Award-win¬ 
ning  menu.  Delectable  foods,  many  from  the  Empress' 
court  are  being  served  for  the  first  time. 


EMPRESS  GARDEN  COURT  is  an  image  of  charm  and  welcome  which 
reflects  the  atmosphere  of  the  Dowager's  own  garden.  A  pine  tree,  de¬ 
fined  by  natural  light  filtering  through  the  overhead  dome  is  surrounded 
by  banks  of  seasonal  blooms  in  the  marble  fountain.  The  vision  of  beauty 
that  meets  the  eyes  is  indication  of  the  pleasure  within  for  the  ultimate 
in  Chinese  cuisine. 


EMPRESS  PAVILION,  only  such  antique  wood  structure  used  In  a  rest¬ 
aurant  in  America,  was  inspired  by  the  original  creation  in  the  royal 
pleasure  park  in  Peking.  This  30  loot  diameter,  50  ton  octagonal  work- 
ol-art  was  built  in  Taiwan  by  palace  crattman,  shipped  to  San  Francisco 
and  reassembled  here  without  the  use  of  a  single  nail. 


SUPERB  REGIONAL  DELICACjES  such  as  Manchur¬ 
ian  Beef,  Shanghai  Kuo-tieh,  Szechuan  Spice  Beef, 
Peking  Duck,  Mongolian  Hundred  Blossom  Lamb, 
Barbecued  Young  Quail,  Whole  Winter  Melon  Soup, 
Sizzling  Rice  Soup,  North  China  Onion  Bread,  Flam¬ 
ing  Sweets  and  Honey  Apple  are  also  on  our  daily 
menu.  Each  dish  contains  a  deft  mingling  of  com¬ 
plimentary  flavors  and  texture,  an  epicurean  triumph 
cooked  to  perfection  with  infinite  care  and  impec¬ 
cably  served  for  your  gastronomic  enjoyment. 

CHERISHED  DISHES  of  past  eras  or  personal  recipes, 
not  on  the  menu,  may  be  prepared  on  one  day’s  ad¬ 
vance  notice  by  our  Master-chefs. 

THE  MASTER-CHEF,  a  cookery  authority  from  China 
with  a  repertoire  of  great  depth,  personally  selects 
the  best  products  of  land,  sea  and  air.  He  presides 
over  a  corps  of  chefs,  each  an  expert  of  his  native 
regional  fare.  They  ply  their  culinary  arts  in  hy- 
gienically  clean,  air-conditioned  stainless  steel 
kitchen.  The  71-foot  Chinese  wok-oven-range  is  the 
largest  in  the  United  States. 

Your  favorite  drinks  and  China  spirits  are  available 
as  well  as  enticing  house  specialties  such  as 
BREATH  OF  THE  EMPRESS  "a  whisper  of  events 
to  come";  EMPEROR’S  WHIM  "two  will  make  you  an 
emperor,  three,  a  conqueror!"  or  TIGER’S  TAIL,  a 
portentous  drink,"  will  increase  what  you  have,  re¬ 
generate  what  you  might  have  lost!" 


MAIN  DINING  ROOM,  where  delectable  morsels  ot  the  Imperial  cuis  ine 
are  enjoyed  in  a  setting  of  Han  serenity  and  dignity.  Through  tall  windows 
one  can  see  Telegraph  Hill  with  glimpses  of  the  bay.  Rare  gilt  carvings 
ot  the  Four  Seasons,  magnificent  palace  chandeliers  topped  by  iridescent 
peacock  leathers,  embellish  this  elegant  room. 


WITH  REVERENCE  for  the  culture,  heritage  and 
philosophy  of  an  ancient  civilization,  the  founders 
of  this  restaurant  have  created  a  gem  for  the  public 
to  enjoy.  The  interior  is  composed  with  poetic  har¬ 
mony,  depth  and  feeling.  It  is  an  authentic  palace 
setting  of  dynastic  splendor  and  a  showcase  for  the 
Empress’  interpretation  of  fabulous  Chinese  cui¬ 
sine.  The  temple  artifacts,  magnificent  palace  chan¬ 
deliers  and  antiques  are  priceless,  coveted  by  mu¬ 
seums. 

BALL  ROOM  EXCLUSIVES:  Chinese  singers,  dan¬ 
cers,  musicians  and  artists  may  be  engaged  for 
group  entertainment  by  advance  arrangement.  Fash¬ 
ion  shows,  Lion  Dance,  Kung  Fu  and  Tai  Chi’Chuan 
exhibitions  are  also  available.  Let  us  plan  a  gala 
program  and  enhance  your  San  Francisco  experience 


OUR  MANAGER  and  staff  will  be  honored  to  offer 
their  assistance  in  planning  banquets,  dinners  and 
parties.  Your  dining  pleasure  is  of  paramount  im¬ 
portance  to  us. 

The  Management 


EMPEROR'S  CHAMBER,  a  V.I.P.  Room  with  views  of  North  Beach  and 
Coit  Tower,  seats  30.  Guests  enjoy  supreme  private  dining  pleasure  in 
a  haven  for  convivial  feasting.  Red  silk  lined  walls,  mirror-reflected  Han- 
era  grilles  and  panels,  art  objects,  marble-top  octagonal  teak  tables,  an 
historic  temple  arch,  exquisite  princess  chandeliers  are  treasures  of  this 
regal  inner-sanctum. 


Easy  to  order  Party  Trays! 

Phone  in  or  Drop  off 


Lunch  Express 

Served  with  Soup,  Steamed  Rice  or  Brown  Rice 


18  People 

3  Party  Tray  Entrees  * 


2  Party  Tray  Sides  *  * 


35  People 


5  Party  Tray  Entrees  * 


4  Party'  Tray  Sides  *  * 


A  La  Carte  Party  Trays  (5  lb) 

Individual  Entree  (Chicken,  Beef,  Pork  Veggie) . 22 

Individual  Side . 15 

*  Add  $12  to  Substitute  any  Entree  with  a  Shrimp  or 
Seafood  Entree 

*  *  Choices  of  Sides;  Veggie  Fried  Rice,  Veggie  Chow 

Mein,  Steam  Rice  or  Brown  Rice. 

or  Add  S3  to  Substitute  Veggie  with  Chicken, 

Beef  or  BBQ  Pork. 


FRESH  COOK  TO  ORDER 

Choose  Your  Style:  Choice  of  Meat: 

Sw  eet  &  Sour  —  / Chicken,  Beef,  Pork,\*_  __ 

Garlic  V  Assorted  Vegetable  / 

Chilli 

Oyster  &  Soy  /  Fish,  Shrimp  or  \gg 

Black  Bean  \  Combination  / 


More  Rice  Plates 

Served  with  Soup,  Steamed  Rice  or  Brown  Rice 


jf  1.  General’s  Chicken . 5.75 

2.  Broccoli  Chicken  or  Beef. . 5.75 

j  3.  Curry  chicken  or  Beef. . 5.75 

>  4.  Mongolian  Chicken  or  Beef. . 5.75 

5.  String  Bean  Chicken  or  Beef . 5.75 

6.  Cashew  Nut  Prawns . 6.45 

7.  Scrambled  Egg  with  Prawns . 6.45 

>  8.  Kung  Pao  Prawns . 6.45 

9.  Broccoli  Prawns . 6.45 

J 10.  Salt  &  Pepper  Spareribs  or  Chicken  wings . 5.75 

11.  Braised  Tofu  with  Black  Mushroom . 5.75 

12.  Double  Mushroom  Chicken  or  Beef . 5.75 

13.  Pork  Chops  with  Onion . 5.75 

14.  Tofu  Chicken  or  Beef . 5.75 

15.  Cashew  Nut  Chicken . 5.75 

>16.  Kung  Pao  Beef  or  Chicken . 5.75 

17.  Scrambled  Egg  w/Beef  or  B.B.Q.  Pork . 5.75 

>  Hot  &  Spicy 
We  do  cusom  order 
Ask  us  about  our  Chef’s  Specials 


Dim  Sum  /Appetizers 


1.  Steamed  Pork  Dumpling  (Siu  Mai) . 3pc/2.^ 

2.  Steamed  Shrimp  Dumpling  (Har  Gow)... ...... ..3pc/2.^ 

3.  Steamed  Zhiu  Zhou  Dumpling  (Fun  Gor) . 3pc/2.^ 

4.  Steamed  B.B.Q.  Pork  Bun  (Cha  Siu  Bao)  . 3pc/2.^ 

5.  Steamed  Shrimp  and 

Leek  Dumpling  (Gow  Choi  Gow).... . .3pc/2.^ 

6.  Steamed  Chicken  Bun  (Ghai  Bao) . 3pc/2X 

7.  Steamed  Egg  Custard  Bun  (Lai  Won  Bao) . 3pc/2.^ 

8.  Pan  Fried  Pot  Stickers  (Wor  Teep) . 3pc/2.^ 

9.  Vegetarian  Egg  Roll  (Chun  Geun) . 3pc/2.-r 

10.  Pan  Fried  Turnip  Cake  (Lor  Bok  Go) . . 3pc/2.^ 

11.  Meat  Dumpling  (Horn  Tsu  Gok) . 3pc/2.^ 

12.  Sesame  Seed  Ball  (Jeen  Doi) . 3pc/2.^ 

13.  Shrimp  Spring  Rolls . 3.95 

14.  Deep  Fried  Tofu . 3.95 

15.  Crispy  Shrimp........ . .4.95 

Soup 

Cup  Bowl 

J 16.  Hot  &  Sour  Soup  (Vegetarian) . 2.50  5.50 

17.  Wonton  Soup . 2.50  5.50 

18.  Westlake  Beef  Soup . 2.50  5.50 

19.  Egg  Flower  Soup . 2.50  5.50 

20.  Seafood  with  Tofu  Soup . 6.50 

21.  Combination  Wonton  Soup . 6.50 


\ 

From  our  Steam  Table 

1  Item  Combo . S3. 99 

Rice  or  Chow  Mein  Plus  one  Entree 

2  Item  Combo . S4.89 

Rice  or  Chow  Mein  Plus  hvo  Entree 

3  Item  Combo . $5.75 

Rice  or  Chow  Mein  Plus  Three  Entrees 


S  Hot  &  Spicy 
We  do  cusom  order 


Seafood 

22.  Rock  Cod  Fillet  with  Tender  Green . 7.95 

23.  Sw'eet  and  Sour  Rock  Cod  Fillet . 7.95 

>  24.  Salt  &  Pepper  Rock  Cod  Fillet . ..7.95 

y  25.  Salt  &  pepper  Caliinari . ....7.95 

26.  Sauteed  Prawn  and  Squid  with  Broccoli  .....7.95 

27.  Sauteed  Crystal  Prawns  with  Broccoli . 8.50 

y  28.  Salt  and  Pepper  Prawns  (with/out  Shell) . 8.50 

29.  Praw  ns  in  Honey  Mayonnaise  Sauce . 8.50 

30.  Chicken  and  Prawns  with  Broccoli . 7.95 

31.  Prawns  in  Lobster  Sauce . 8.50 

32.  Praw  ns  with  Scramble  Eggs . 8.50 

33.  Prawn  with  Cashew  Nut . 8.50 

Chicken 

y  34.  Original  General’s  Spicy  Chicken . 6.90 

35.  Chicken  with  Broccoli . 6.90 

36.  Chicken  with  Mushroom . 6.90 

y  37.  Kung  Pao  Chicken . 6.90 

38.  Chicken  with  Cashew  Nut . 6.90 

39.  Chicken  with  Seasonal  Vegetable . . . 6.90 

y40.  Curry' Chicken . 6.90 

41.  Sweet  and  Sour  Chicken . 6.90 

y  42.  Salt  &  Pepper  Chicken  Wings . 6.90 

43.  Chicken  with  Black  Pepper . 6.90 

Vegetable  &  Tofu 

44.  Chinese  Broccoli  with  Oysters  Sauce . . 6.50 

45.  Vegetarian  Delight  (Buddhist  Style) . 6.50 

46.  Assorted  Vegetable  with  Tofu . 6.50 

y  47.  Spicy  Dry'  Fried  String  Beans . 6.50 

48.  Braised  Tofu  with  Shitake  Mushroom . ..6.50 

y  49.  Eggplant  with  Garlic  Sauce . 6.50 

y50.  Ma-PoTofu . 6.50 


Beef  &  Pork 

y  51.  Mongolian  Beef. . 7.50 

52.  Beef  Broccoli . 7.50 

>  53.  Curry  Beef . 7.50 

54.  Beef  w  ith  Seasonal  Vegetable . 7.50 

y  55.  Beef  in  Black  Pepper  Sauce . 7.50 

y56.  Sesame  Beef . 7.50 

57.  Scramble  Egg  with  Beef. . ...7.50 

y  58.  Beef  Shortribs  w  ith  Black  Pepper  Sauce . 7.50 

59.  Sweet  and  Sour  Pork  . . 6.95 

y  60.  Salt  and  Pepper  Spareribs . ...6.95 

61.  Pork  Chops  w  ith  Onions . 6.95 

62.  Scramble  Egg  w  ith  B.B.Q.  Pork . . . 6.95 


Fried  Rice 

63.  Choice  of  Chicken  or  Beef  or  B.B.Q.  Pork  ..5.50 


64.  Choice  of  Shrimp  or  Seafood  Combo . 6.50 

65.  Seasonal  Assorted  Vegetable  Fried  Rice . 5.50 

66.  Yang  Chow  Fried  Rice . 5.50 

67.  Chicken  &  Pineapple  Fried  Rice . 5.50 

68.  Steam  Rice . 1.00 

69.  Brown  Rice . 1.50 


Chow  Mein  /Chow  Fun  /  Vermicilli 

Add  SI.  00  for  Pan  Fried  Crispy  Noodle 


70.  Choice  of  Chicken,  Beef  or  Pork . 5.50 

71.  Choice  of  Shrimp  or  Seafood  Combo . 6.50 

72.  Seasonal  Assorted  Vegetable . 5.50 

73.  Singapore  Style  Vermicilli . 5.50 

74.  Shrimp  with  Scramble  Egg  Chow'  Fun . 6.95 

75.  Chicken  or  Beef  in  Black  Pepper  Sauce . 5.50 

76.  Tomato  Beef  or  Chicken . 5.50 


y  Hot  &  Spicy 
We  do  cusom  order 


Ask  us  about  our  Chef’s  Specials 


Oue’s  Jiunan 

5620  Colisg©  Avenue,  Oakland,  Ca 
653-5608 


HOT  APPETIZER 
1.  Steamed  Dumplings  2.50 

2.  Pot  Stickers  2.50 

3.  Egg  Rolls  (2)  1.65 
4.  Drums  of  Heaven  2.75 
5.  Deep  Fried  Wanton  2.50 
6.  Onion  Cake  1.S5 
7.  Ginger  Eggplant  1.65 
8.  Assorted  Hot  Appetizers 
Small  4.95  Large  7.95 
9.  Hunan  Wanton  2.95 
10.  Hunan  Woodies  2.95 
W  11.  Phoenix  Prawns  5.50 
J  COLD  APPETIZERS 
r  12.  Hacked  Chicken  Salad  5.75 

13.  Calamari  Salad  5.25 

14.  Assorted  Cold  Appetizers 
Small  5.25  Large  8.75 
SOUPS 

21.  Hot  and  Sour  1.50 
SOUPS  FOR  TWO  OR  MORE 
23.  Sizzling  Rice  24.  Glass  Fish 
25.  Narcissus  Chicken  26.  Ocean  Party 


CHECKEN 

Chicken  with  Hot  Peppers  5.S5 

*  32.  Hot  and  Sour  Chicken  5.95  ^^^B 
33.  Garlic  Chicken  5.95  ^^^B 
*  34.  Spicy  Tangy  Chicken  5.95 

35.  Drunk  Chicken  5.95  ^B 
36.  Mu-Shu  Chicken  5.95  ^ 
—  4  Pancakes 
BEEF 


*41.  Hot  and  Sour  Beef  6.15 
42.  Green  Onion  Beef  6.15 
43.  Mushroom  and  Bamboo  Beef  6.15  v 
*44.  Mongolian  Beef  6.15  B 
45.  Mu-ShuBeef  6.15  1 
-4  Pancakes  '* 
PORK 

51.  Mu-Sbu  Pork— 4  Pancakes  ,5.95 
*  52.  Twice  Cooked  Pork  5.95 
53.  Sweet  and  Sour  Pork  5.95 


SEAFOOD 

61.  Shrimp  with  Snow  Peas  7.25 
*  62.  Hunan  Shrimp  7.25 


64.  Sweet  and  Sour  Rock  Cod  9.25-10.95 
*  65.  Hot  and  Spicy  Rock  Cod  9.25-10.95 
68.  Sweet  and  Sour  Shrimps  7.55 
67.  Apple  Prawns  7.55  i 


{joe’s  J~funan 

5620  College  Avenue.  Oakland.  Co. 
658-5608 

JBuncA 

Jfoi  CMppeiszers 


1. 

Steamed  Dumplings 

2.50 

2. 

Pofstickers 

2.50 

3. 

Egg  Rolls  (2) 

1.65 

4. 

Drums  of  Heaven 

2.50 

5. 

Deep  Fried  Won  Ton 

2.50 

6. 

Onion  Cak© 

1.95 

7. 

Ginger  Eggplant 

1.95 

8. 

Assorted  Hot  Appetizers: 

Small 

4.95 

Large 

7.95 

9. 

Hunan  Won  Ton 

2.95 

10. 

Hunan  Noodies 

2.95 

11. 

Phoenix  Prawns 

(Lunches  Served  with  Soup) 
Sa/aefs  S4.25 

5.50 

*12. 

Hot  and  Spicy  Chicken  Salad 

•13. 

Cafannari  and  Vegetable  Salad 
OCoodTes  CRice  $3.95 

14. 

Hunan  Chow  Mein 

15. 

Hunan  Fried  Ric© 

Jfunan  O8ox  $4.35 

16. 

Snow  Peas  Beef 

•17. 

Hunan  Rsh  Balls 

18. 

Sweet  and  Sour  Pork 

‘19. 

Chicken  Hunan 

20. 

Spicy  Beef 

21. 

Mixed  Vegetables 

*22 

Twice  Cooked  Pork 

"23. 

Spicy  Eggplant 

24. 

Tender  Green  Beef 

25. 

Squid  and  Bamboo  Shoots 

*26. 

Garlic  Chicken 

27. 

Tslng  Tao  Seer  Chicken 

HEALTH  FOOD  SECTION 

Served  without:  Salt,  Sugar,  Com  Starch  or  M.S.G. 

All  Steamed  with  Sauce  on  the  Side 

Steamed  Mixed  Vegetables  with  Shrimp  .  9.95 

Steamed  Mixed  Vegetables  with  Chicken  .  8.75 

Steamed  Beef  with  Snow  Peas  . 9.00 

Steamed  Snow  Peas  &  Waterchestnuts  .  6.95 

Steamed  Broccoli  .  6.95 

Steamed  Mixed  Vegetables  .  6.95 

Steamed  Broccoli  with  Chicken  .  8.50 

Steamed  Broccoli  with  Shrimp  .  9.95 

Steamed  Shrimp,  Chicken  &  Scallops  w.  Fresh  Vegetables  .  14.50 

Steamed  Shrimp  &  Scallops  with  Fresh  Vegetables  .  12.50 

Steamed  Fish  Filet  with  Vegetables  .  11.50 


FAMILY  DINNERS 


For  Two  or  More  Person 


(A) 

MANDARIN  DINNER 
$9.95  Per  Person 

SOUP: 

Wonton  Soup 
APPETIZER: 

Egg  Roll 

Paper  Wrapped  Chicken 
ENTREES: 

(Fried  Rice  &  Selection  of 
one  for  each  person) 

1.  B-B-Q  Pork  Egg  Foo  Young 

2.  Almond  Chicken 

3.  Cuny  Chicken 

4.  Green  Pepper  Beef 

5.  Pork  with  Gallic  Sauce 

6.  Mixed  Vegetable 


(B) 

GOURMETS  DELIGHT 
$10.95  Per  Person 

SOUP: 

Hot  &  Sour  Soup 
APPETIZER: 

Egg  Roll,  Fried  Shrimp 
Paper  Wrapped  Chicken 
ENTREES: 

(Fried  Rice  &  Selection  of 
one  for  each  person) 

1 .  Sweet  &  Sour  Pork 

2.  Tomato  Beef 

3.  Beef  with  Broccoli 

4.  Almond  Chicken 

5.  Chicken  w.  Garlic  Sauce 

6.  Pineapple  Shrimp 

7.  Beef  Egg  Foo  Young 

(C) 


HOUSE  SPECIALTY  DINNER 
$12.95  Per  Person 


SOUP 

Sizzling  Rice  Soup 

APPETIZER. 

Egg  Roll,  Fried  Shrimp 
B-B-Q  Spare  Ribs 
Fried  Wonton 
Paper  Wrapped  Chicken 


ENTREES: 

(Fried  Rice  &  Selection  of 
one  for  each  person) 

1 .  Mu  Shu  Pork 

2.  Kung  Pao  Chicken 

3.  Chicken  w.  Cashew  Nuts 

4.  Beef  with  Garlic  Sauce 

5.  Mongolian  Beef 

6.  Beef  with  Snow  Pea  Pods 

&  Black  Mushrooms 

7.  Shrimp  w.  Lobster  Sauce 

8.  Shrimp  Egg  Foo  Young 


1#1#1#1#1#I#1#1#1#1#1#1#1#1#I#1#1#1#1#1#1#1#1 


SPECIAL  LUNCHEON  MENU 

from  Monday  thru  Friday  (Except  Holidays) 

Served  with  Egg  Roll,  Rice  (fried  or  steamed). 
Plain  Salad  or  (Cold  Noodle  with  Sesame  Sauce). 
Soup  (  Egg  Drop  or  Hot  &  Sour) 

(Soup  not  included  in  Take  Out  Order ) 


L-  3.  Pork  with  Broccoli  . 


L-  6.  ★  Diced  Chicken  with  Garlic  Sauce  .  4.75 

L-  7.  Diced  Chicken  will  Almond  .  4.75 

L-  8.  ★  Kung  Pao  Chicken  .  4.75 

L-  9.  Sliced  Beef  with  Broccoli  .  4.95 

L-10.  Pepper  Steak  .  4.95 

L- 1 1 .  ★  Shredded  Beef  with  Garlic  Sauce  .  4.95 

L-12.  Mongolian  Beef  .  4.95 

L-13.*  Shrimp  with  Garlic  Sauce  .  5.95 

L-14.  Shrimp  with  Lobster  Sauce  .  5.95 

L-15.*  Kung  Pao  Shrimp  . 5.95 

L-16.  Mixed  Vegetables  . 4.75 

L-17.  Chow  Mein  (Pork  or  Chicken  or  Beef)  . .  4.75 

L-18.  B.B.Q.  Pork  Egg  Foo  Young  . 4.75 

•k  Hot  &  Spicy 


1 

5 

5 

FIRST 

5 

% 

1  SZECHUAN 

5 

5 

5 

^  i£  m  wok 

CHINESE  RESTAURANT 

4.75 

Healthy  Los  Angeles  And  New  York  Style  Cuisine 

•  Fine  Dining  Area 

4.75 

2= 

•  Modem  Atmosphere 

4.75 

5 

•  Traditional  Food 

4.75 

5 

(  HEALTH  FOOD  SELECTIONS  ) 

4.75 

5 

5 

FREE  DELIVERY 

Minimum  $8.00  (Tips  Belong  to  Driver  ) 
(Within  3  Miles  Radius  No  Charge) 
TAKE  OUT  MENU  -  7  DAYS  A  WEEK 


BUSINESS  HOUR: 

Mon. 

-  Thur.:  1 1 :30  a.m.  -  1 0:00  p.m. 

Fri.: 

11:30  a.m.  -  11:30  p.m. 

Sat.: 

1:30  p.m.  -  11:30  p.m. 

Sun.: 

4:00  p.m.  -  10:00  p.m. 

COUPON 

(Please  mention  it  when  you  order) 

(After  4:00  P.M.)  (Expired  10131191) 

$15  or  More  Get  One  Free  Egg  Roll 

$25  or  More  Get  One  Portion  of  Free  Fried  Wonton 

$35  or  More  Get  One  Portion  of  Free  Pork  Fried  Rice 


In  Westwood  Village 
10855  Lindbrook  Dr. 
Los  Angeles,  Calif. 

(213)  208-7785 
(213)  208-7786 

No  Personal  Check  Accepted 
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©*€gL  BEEF  jS§c@ 

51.  Beef  with  Snow  Pea  Pods  . 

52.  Beef  with  Broccoli  . . 

53.  Beef  with  Oyster  Sauce  . . . 

54.  Beef  with  Black  Mushroom  &  Bamboo  Shoots 

55.  Mongolian  Beef  . . . . „ 

56.  Beef  with  Green  Pepper  . . . . . 

57*  Kung  Pao  Beef  . 

58. *  Beef  with  Garlic  Sauce  . . . 

59. *  Shredded  Beef  In  Hot  ChQl  Sauce  . . . 

60. *  Cuny  Beef  . . . . . 

61.  Beef  with  Tomato  . 

_  SEA  FOOD  J!l§kS 

62. *  Shrimp  with  Garlic  Sauce  . . . 

63. *  Cuny  Shrimp  . . . . . . 

64.  Shrimp  with  Lobster  Sauce  . . . 

65.  Sweet  &  Sour  Shrimp  . 

66.  Broccoli  Shrimp  . . . 

67.  Moo  Shu  Shrimp  (with  4  Pancakes)  . 

68.  Shrimp  with  Cashew  Nuts  . . . 

69.  Sauteed  Shrimp  with  Green  Peas  . . . . 

70*  Kung  Pao  Shrimp  . . . . 

71.  Sauteed  Shrimp  . . . . 

72.  Shrimp  with  Sizzling  Rice  Platter  . . 

73.  Shrimp  with  Snow  Peas  . . . 

74.  Shrimp  with  Chill  Sauce  . . . . . 

75*  Scallops  with  Garlic  Sauce  . . . . . 

76.  Sauteed  Sliced  Fish  . 

77.  Mandarin  Sweet  S  Sour  Fish  FDet  . . . 


7.95 

7.25 

7.25 

7.25 

7.25 

7.25 

7.95 

7.25 

7.25 

7.25 

7.25 


9.45 

9.45 

9.95 

9.45 

9.45 

9.45 

9.45 

9.45 

9.45 

9.95 

9.95 

9.95 

9.95 

9.95 

9.45 

9.45 


<fy@ri  EGG  FOO  YOUNG  &  CHOP  SUEY  jSSfcg) 


X.  Hi  x  tfc  78.  B-B-Q  Pork  Egg  Foo  Young  . 5.45 

$■  A.  £  79.  Egg  Foo  Young  with  Beef  or  Chicken  or  Vegetables  .  5.45 

*K  X.  &  80.  Shrimp  Egg  Foo  Young  . 6.25 

&  A  $Jt  *?  81.  Shop  Suey  with  Chicken  or  Beef  or  Pork  . .  5.45 

*K  $2  82.  Chop  Suey  with  Shrimp  . . 6.25 

CHOW  MEIN  (SOFT  NOODLE)  ^3, 

to  1*1  t£  83.  Pork  Chow  Mein  . 5.45 

+  f*l  84.  Beef  Chow  Mein  . 5.45 

85.  Tomato  Beef  Chow  Mein  . . . .  5.45 

If,  f$.  t}  t£  86.  Chicken  Chow  Mein  . 5.45 

*ti  #  *£  87.  Shrimp  Chow  Mein  . 5.95 

ft  fit  ty  t*  88.  First  Special  Chow  Mein  .  5.95 

&  *  <&  89.  Chef's  Cri3py  Pan  Fried  Noodle  .  6.95 

©<€!&.  fried  rice  jggkS) 

ft  fit  ii  90.  Ten  Ingredients  Fried  Rice  . 5.45 

&  fo  91.  Fried  Rice  with  Chicken  or  Beef  or  Pork  .  4.95 

*K  fy  11  92.  Shrimp  Fried  Rice  . 5.45 

&  iti.  93.  Plain  Steamed  Rice  (Each  Bowl)  . 0.70 


DESSERTS  &  BEVERAGE  JSSk® 


8>  Lychee  Fruits  . . .  1.25 

•1  <4  Pineapple  Chunks  . . . . . . . . . . . .  1 .25 

)\  »K  Soda  . . . . . . . . . .  1.00 

ft  House  White  Wine  or  Red  Wine  . . . . . . . .  2.50 

ft  B=ef  . . . • . . . . . . .  Domestics  2.50 

. . . . . . . . . . . .  Import  2.75 


MEMJ 

FLAVORS  OF  CALIFORNIA 
August  15,  1985 


Appetizers 

liar  Gau  -  Minced  prawns,  a  touch  of  pork,  bamboo  shoots,  and  water  chest¬ 
nuts  wrapped  in  a  dough  of  wheat  starch  and  tapioca  flour. 

Vegetarian  Oysters  -  California  "finger"  Eggplant,  sliced  Vidalia  onions 
with  pickled  ginger,  battered  and  deep-fried. 

Dinner 

Melon  With  Sliced  Chicken  -  Chicken  breasts,  sliced  Cantaloupe,  sliced 
Honeydew,  snow  peas,  scallions,  and  Garlic.  Stir-fried. 

Duck  With  Pistachio  Nuts  -  Diced  roast  duck,  sweet  reel  peppers,  string- 

beans,  California  celery,  bamboo  shoots,  water  chestnuts,  scallions, 
California  Pistachios,  and  a  touch  of  Garlic. 

Beef  Satay  -  Cubed  Beef,  marinated  in  Honey,  soy  sauce  and  curry. 

Broiled. 

Lettuce  With  Oyster  Sauce  -  California  Iceberg  Lettuce,  stir-fried  in 
oyster  sauce  with  ginger. 

Almond  Rice  In  Lotus  Leaves  -  California  short  grain  Rice,  steamed  with 
Chinese  sausage,  Chinese  mushrooms,  dried  shrimp,  water  chestnuts, 
and  scallions.;  packed  in  lotus  leaves  and  steamed  with  whole  Calif¬ 
ornia  Almonds. 

Steamed  Sea  Bass  -  California  Sea  Bass,  -steamed  with  shredded  ginger  and 
scallions. 


Dessert 

Fried  Ice  Cream  -  Fried  ice  cream  with  sliced  California  Almonds. 


Notes: 

Menu  and  recipes  created  by  -  Eileen  Yin-Fei  Lo 

Prepared  tonight  by  the  chefs  of  Shun  Lee  Palace  -  David  Lin  and 

Huing  Ping  Lin 

All  recipes  are  copyright,  Eileen  Yin-Fei  Lo 

Credit  Har  Gau  to  "The  Dim  Sum  Book:  Classic  Recipes  Fran  the 
Chinese  Teahouse"  (Crown  Publishers) 

Credit  Vegetarian  Oysters,  Beef  Satay,  Fried  Ice  Cream  to  "The 
Chinese  Banquet  Cookbook"  (Crown  Publishers) 

All  other  recipes  created  specifically  for  the  Wine  Institute  /  Wine¬ 
growers  of  California  "Flavors  of  California"  dinner. 


BAR  GAD 

(Shrimp  Dumplings) 


Ear  Gau  is  the  most  famous  dim  sum  in  Canton.  It  is  light  and  deli” 
cate  and  favored  by  young  and  old.  Chinese  children  regard  bar  gau 
with  the  same  reverence  that  American  children  give  to  hamburgers#  and 
in  the  teahouse  it  is  always  the  dim  sum  that  is  first  to  sell  out. 


2  1/2  tablespoons  fresh  pork  fat#  either  bought  packaged  or  triissned 
from  a  fresh  ham  or  pork  chops. 

3/4  lb.  shrimp,  shelled#  deveined#  washed#  dried#  and  chopped 

1  teaspoon  salt 
11/2  teaspoons  sugar 
1/2  egg  white#  beaten 

11/2  tablespoons  tapioca  flour 

2  teaspoons  oyster  sauce 
1  teaspoon  sesame  oil 
Pinch  of  white  pepper 

1/3  cup  water  chestnuts#  chopped. 

1/3  cup  white  portion  of  scallions#  finely  chopped 
1/4  cup  bamboo  shoots#  chopped 

1  recipe  Wheat  Starch-Tapioca  Flour  Dough  ( see  following  recipe) 


1.  Drop  pork  fat  into  1  1/2  cups  boiling  water  and  boU  until  it  cooks 
fully  and  be  cores  translusoent.  Remove  frcm  the  water#  place  in  a  bowl# 
run  cold  water  over  it#  and  let  stand  for  several  minutes.  Remove  firm 
the  water#  dry  with  paper  towels#  and  chop  into  snail  pieces. 

2.  Place  the  shrimp  in  the  bowl  of  an  electric  mixer.  Start  the  motor 
on  slow  speed  and  add#  mixing  thoroughly  between  each  addition#  the 
salt#  sugar#  eggwhite#  tapioca  flour#  oyster  sauoe#  sesame  oil#  and 
white  pepper.  Scrape  down  the  sides  of  the  bowl  with  a  rubber  spatula 
whenever  necessary. 

3.  Add  the  cooked  pork  fat#  water  chestnuts#  scallions#  and  bamboo 
shoots.  Combine  evenly  and  thoroughly. 

4.  Remove  the  mixture  frcm  the  mixing  bowl  and  place  in  a  shallow  bowl 
or  dish  and  refrigerate  for  4  hours#  or  place  in  the  freezer  for  25 
minutes. 


5.  Using  Wheat  Starch-Tapioca  Flour  Dough  skins#  form  the  dunplings. 
Working  quickly  so  that  the  skins  do  not  dry  out#  plaoe  1/2  teaspoon 
of  the  shrimp  mixture  into  the  center  of  each  skin.  Fold  the  skin  in 
half#  forming  a  crescent  or  half -moon  shape. 


(cant'd) 


6.  Hold  the  crescent  securely  in  your  left  hand,  and  begin  to  form 
pleats  along  one  side  with  the  fingers  of  your  right  hand.  Continue 
to  form  stall  pleats  along  one  side  until  the  dumpling  is  coipletely 
closed. 

7.  Press  the  top  edge  of  the  dumpling  between  your  thumb  and  index 
finger  to  seal  it  tightly.  Tap  the  sealed  edge  lightly  with  your 
knuckle  to  give  the  dumpling  its  final,  shape.  As  the  dumplings  axe 
completed,  set  then  aside  on  an  oiled  baking  sheet. 

8.  Steam  the  dumplings  in  a  covered  bamboo  steamer,  oiled  or  lined 
with  cheesecloth,  over  5  cups  boiling  water  in  a  wok  for  5  to  7 
minutes.  Serve  immediately. 

Yields  70  -  SO  dumplings 


Cooked  Har  Gau  can  be  frozen  for  future  use.  They  keep  for  at  least 
3  months  when  piled  neatly  and  wrapped  in  a  double  layer  of  plastic 
wrap  and  then  in  foil.  TO  reheat,  defrost,  then  steam  for  3  to  5 
minutes. 


WHEAT  STAIOJ-TAPIOCA  FLOUR  DOUGH 


This  dough,  based  on  a  combination  of  wheat  starch  and  tapioca  flour, 
is  one  of  the  most  traditional  doughs  used  in  dim  sum  preparation.  The 
snail  individual  pieces  of  dough,  when  formed  into  thin  dim  sum  wrap¬ 
pings,  are  called  pel,  meaning  skins. 


2  cups  wheat  starch 
1  cup  tapioca  flour 
1/2  teaspoon  salt 
13/4  cups  toiling  water 

3  teaspoons  lard 

1/2  teaspoon  sesame  oil 


1.  In  the  bowl  of  an  electric  mixer,  place  the  wheat  starch,  the 
tapioca  flour,  and  the  salt.  Start  the  mixer  on  slow  speed,  and  as 
the  dough  hook  rotates,  add  boiling  water,  scraping  down  the  sides 
of  the  bowl  with  a  rubber  spatula  if  necessary.  (If  an  electric 
mixer  is  unavailable,  hand  mix  in  the  same  order,  pouring  boiling 
water  with  one  hand  while  mixing  with  a  wooden  spoon  with  the  other 
hand.) 

2.  Add  the  lard  and  the  sesame  oil  and  mix  together  thoroughly, 
continuing  to  scrape  down  the  sides  of  the  howl  with  a  rubber  spatula 
whenever  necessary.  If  dough  is  too  dry,  add  1  teaspoon  water. 

3.  Continue  to  mix  unt.il  a  ball,  of  dough  forms.  Remove  fran  the 
bowl,  knead  a  few  times,  divide  into  four  equal  pieces,  and  plaoe 
each  piece  in  a  plastic  bag  to  retain  moisture  until  ready  to  use. 

TO  form  the  skins : 

1.  Before  working  with  the  dough,  oil  the  work  surface.  Soak  a 
paper  towel  in  oil  and  repeatedly  nab  a  cleaver  across  the  folded 
towel  so  that  the  cleaver  blade  is  slightly  oiled. 

2.  Roll  each  of  the  dough  pieces  into  a  sausage- shape  about  12 
inches  long  and  1  inch  in  diameter.  Cut  into  1/2- inch  discs.  Roll 
each  disc  into  a  snail  ball,  then  press  down  on  the  work  surface 
with  the  palm  of  your  hand. 

3.  Press  flat  with  the  broad  side  of  the  cleaver  to  form  the  -skin, 

3  inches  in  diameter  and  about  1/18  of  an  inch  thick.  If  the  skin 
is  too  thick,  roll  out  gently  with  an  oiled,  rolling  pin.  Lift  the 
skin  off  the  work  surface  with  the  sharp  edge  of  the  cleaver  and 
place  on  an  oiled  baking  sheet.  Work  as  quickly  as  possible  to  pre¬ 
vent  the  dough  from  drying  out. 

Yields  BO  skins 
(cont’d) 


Note:  Dough  can  be  set  aside  for  a  few  hours,  or  overnight  in  cold 
'weather.  It  roust  remain  at  room  temperature.  It  cannot 'he  refriger¬ 
ated  or  frozen. 

If  your  electric  mixer  does  not  have  a  dough  hook,  you  must  raise  the 
dough  by  hand.  You  cannot  use  a  hand  mixer  with  testers. 


JAI  HO  SEE 
(Vegetarian  Ousters) 


This  is  a  recipe  I  learned  at  the  Taoist  monastery*  Ching  Chung  Koon* 
in  Hong  Kong.  In  vegetarian  cookery*  practiced  best  these  days  in 
Buddhist  and  Taoist  temples ,  the  idea  is  to  deceive  del-iciously.  In 
this  case*,  the  "oyster”  should  look  like  an  oyster  font  should  surprise 
and  delight  the  tongue  with  a  wholly  different  taste. 


2  snail  Chinese  eggplants*  washed*  dried*  end  slices  discarded 

3  tablespoons  ginger  pickle*  shredded 

1/4  onion*  sliced  thinly 

4  cups  fresh  peanut  oil 


The  batter: 

11/2  cups  high-gluten  flour 
2  teaspoons  baking  powder 
10  ounces  cold  water 
2  tablespoons  fresh  peanut  oil 


1.  Slice  eggplants  diagonally  at  1/8- inch  intervals.  Cut  -die  first 
slice  all  the  way  through*  then  the  next  about  three  quarters  of  the 
way  through*  then  cut  the  next  slice  all  die  way  through  to  create 
sandwich  pockets.  Continue  to  slice  in  this  manner  until  all  of  the 
eggplant  is  used.  There  should  be  20  pockets. 

2.  TO  make  the  batter*  place  the  flour  in  a  bcwl  with  the  baking  pow¬ 
der.  Md  the  water  gradually*  stirring  until  smooth.  Add  the  peanut 
oil  and  blend  in  until  the  batter  is  even  and  smooth .  Set  aside. 

3.  Place  5  to  6  pieces  of  shredded  ginger  pickle  and  an  equal  amount 
of  sliced  onion  into  each  eggplant  pocket.  Repeat  until  all  eggplant 
pockets  are  filled. 

4.  Heat  the  peanut  oil  in  a  wok  to  350 ®F.  Holding  tightly  with  chop¬ 
sticks  or  tong’s,  dip  each  "oyster"  into  the  batter  to  coat  well*  then 
drop  into  the  hot  oil*  4  or  5  "oysters"  at  a  time. 

5.  As  scon  as  the  "oysters91  are  in  the  oil*  turn  off  the  heat.  When 
they  are  brown  on  one  side*  turn  them  over  and  turn  heat  on  again  to 
maintain  the  oil  at  a  temperature  of  325°  to  350®F.  Fry  the  eggplant 
pockets  until  golden  brown.  Remove  them  with  a  strainer*  drain  very 
briefly  on  paper  towels  and  serve  immediately. 


Yield:  20  "oysters* 


MUT  GUA  GAE  PIN 

(Honeydew  Melon  with  Sliced  Chicken) 


Although  this  recipe  contains  both  honeydew  and  cantaloupe  ,  the  Cantonese 
call  both  melons  by  the  same  name.  Mat  Qua.  Thus  honeydew  means  both  melons 
in  this  context.  For  this  recipe  the  melons  should  be  ripe  and  sweet  but 
very  firm.  Use  the  center  sweet  portion  only. 


1/2  pound  chicken  cutlets,  maobranes  and  fat  removed,  cut  into  slices  2  inches 
by  1/4 =inch  (cut  across  the  grain) 

3  tablespoons  peanut  oil 
1/4  teaspoon  salt 

1/2  cup  snow  peas,  strings  removed,  washed  and  dried.  Each  pod  cut  diagonally 
into  three  pieces 

1/3  cup  scallions,  white  portion  only,  cut  into  1/2-inch  sections 
1  1/4  cups  loosely  packed  honeydew  melon,  cut  into  slices  1  inch  by  1/4-inch 

1  1/4  cups  loosely  packed  cantaloupe  melon,  cut  as  above 
3  teaspoons  minced  garlic 

To  make  the  marinade  for  the  chickens 

3/4  teaspoon  grated  ginger  mixed  with  1  1/2  teaspoon  white  wine 

2  teaspoons  oyster  sauce 

1  teaspoon  light  soy  sauce 

1  teaspoon  sesame  oil 
1/2  teaspoon  salt 
3/4  teaspoon  sugar 

2  teaspoons  cornstarch 
Pinch  of  white  pepper 


1.  Carbine  the  ingredients  for  the  marinade  in  a  mixing  bowl,  add  the  chicken, 
stir  well  and  let  stand  for  one  hour. 

2.  Heat  wok  over  high  flame  for  40  seconds  to  one  minute.  Add  1  tablespoon 
peanut  oil.  Use  a  spatula  to  coat  the  sides  of  the  wok.  Add  the  salt.  When 
a  wisp  of  white  smoke  appears,  add  the  snow  peas  and  scallions.  Mix.  until  the 
snow  peas  turn  bright  green,  about  a  minute.  Add  the  melons  and  stir-fry  for 
about  one  minute.  Remove  ingredients  from  the  wok  and  reserve. 

3.  Clean  the  wok  and  spatula .  Reheat  the  wok  over  high  flame.  Add  the  re¬ 
maining  p>eanut  oil  and  coat  the  sides  of  the  wok  with  the  spatula  .  Mien  a 
wisp  of  white  smoke  appears ,  add  the  garlic.  Mien  it  turns  light  brown,  add 
the  chicken  and  spread  it  in  a  thin  layer.  Cook  for  1  minute.  Turn  over  and 
mix.  Mien  chicken  turns  white,  add  the  reserved  melons  and  vegetables.  Stir 
all  the  ingredients  together  until  well  mixed  and  hot.  Remove  from  the  wok 
and  serve  immediately . 


Yields  8  servings 


OP  YUK  BOON  HOI  SUM  GUOR 
(Duck  with  Pistachio  Nuts) 


The  Cantonese  word  for  pistachios ,  hoi  sum  guor,  translates  into  "open 
heart  nut. !I  The  words  hoi  sum  mean  happy  -  all  of  which  mean  good  things 
for  this  mixed  dish  based  on  roast  duck. 

2  1/2  tablespoons  peanut  oil 
1/2  teaspoon  salt 
2  teaspoons  minced  ginger 

3/4  cup  sweet  red  peppers,,  cut  into  1/2-inch  cubes 
1/2  cup  celery,  cut  into  1/2-inch  cubes 

3/4  cup  string  beans,  washed,  ends  removed,  and  cut  into  1/ 2-inch  pieces 

1/4  cup  bamboo  shoots,  cut  into  1/ 2-inch  cubes 

1/4  cup  scallions,  white  portions  only,  cut  into  1/2-inch  pieces 

2  fresh  water  chestnuts,  peeled,  washed,  dried  and  cut  into  1/4-inch  cubes 

2  teaspoons  minced  garlic 

1  cup  roast  duck  meat,  cut  into  1/2-inch  cubes  (see  roast  duck  recipe) 

1/2  cup  pistachios,  shelled  with  the  inner  skin  left  on 

To  make  the  sauce,  mix  in  a  bowl? 

3/4  teaspoon  light  soy  sauce 
3/4  teaspoon  sesame  oil 
1/4  teaspoon  salt 
1/2  teaspoon  sugar 

2  teaspoons  cornstarch 
Pinch  of  white  pepper 

3  tablespoons  chicken  broth 


1.  Combine  all  the  ingredients  for  the  sauce  and  set  aside. 

2.  Heat  a  wok  over  a  high  flame  for  45  seconds.  Md  1  1/2  tablespoons  of 
peanut  oil.  Using  a  spatula,  coat  the  wok.  Mien  a  wisp  of  white  smoke  appears, 
add  the  salt  and  ginger.  Mien  the  ginger  turns  light  brown,  add  all  the 
vegetables  except  the  garlic  and  the  nuts.  Stir  fry  for  1  1/2  to  2  minutes 

or  until  the  string  beans  turn  bright  green.  Remove  the  ingredients  from  the 
wok  and  reserve.  Clean  the  wok  and  spatula. 

3.  Reheat  the  wok  over  high  flame.  Md  the  remaining  peanut  oil  and  coat 
the  wok.  Mien  the  smoke  appears,  stir  in  the  minced  garlic.  Mien  the  garlic 
turns  light  brown,  add  the  duck  meat.  Stir-fry  for  11/2  minutes,  or  until 

duck  meat  is  hot.  Put  the  vegetables  back  into  the  wok  along  with  the  pistachios. 

4.  Mix  all  ingredients  and  cook  for  about  1  1/2  minutes.  Make  a  well  in  the 
center  of  the  mixture,  stir  the  sauce  and  pour  it  into  the  well.  Mix  thoroughly. 
Stir  and  cook  for  a  few  seconds  until  cause  thickens.  Renova  and  serve 
immediately . 


Yield;  6  servings 


ROAST  DUCK  CHINESE  STYLE 


1  Petaluma  duck,  freshly  killed,  4  to  5  pounds 
3  tablespoons  white  wine 
1  tablespoon  salt 
1  tablespoon  sugar 
3/4  teaspoon  white  pepper 

1  slice  fresh  ginger,  1-inch  thick,  slightly  smashed 

2  scallions,  halve! 

1  1/2  teaspoons  chopped  coriander 
1  piece  star  anise 

1  cinnamon  stick  (about  3  inches  long) 


1=  Preheat  oven  to  400°  for  20  minutes. 

2.  Wash  the  duck  thoroughly,  relieving  all  membranes.  Drain  well. 

3.  Rub  the  body  of  the  duck  and  the  cavity  with  white  wine.  Sprinkle 
salt  over  outside  and  cavity  and  rub  it  in.  Repeat  with  the  sugar. 
Sprinkle  the  white  pepper  in  the  cavity.  Place  the  smashed  ginger 
inside  the  duck  along  with  the  scallions,  coriander,  star  anise  and 
cinnamon. 

4.  Line  a  shallow  baking  pan  with  heavy  duty  foil.  Place  the  duck  on 
a  roasting  rack,  breast  side  up,  and  put  it  in  the  oven.  Roast  for  15 
minutes,  turn  over,  and  cook  another  15  minutes.  Turn  the  duck  again, 
breast  side  up,  and  pierce  the  skin  with,  a  fork  all  over.  Roast  for  20 
to  30  minutes  or  until  cooked.  Remove  duck  from  the  oven  and  let  it 
cool  completely. 

5.  Cut  off  enough  meat  from  the  breast  and  the  thigh  to  make  one  cup  of 
diced  meat.  Reserve  the  rest. 


Yields  6  servings 


SMI  DEH  NGMJ  YUK 
{Beef  Satay) 


Siis  preparation  rna.de  its  way  to  China  from  Singapore  and  Malaysia,  The 
Cantonese  are  particularly  fond  of  the  beef  with  its  strong  curry  flavor. 


1/2  cup  dark  soy  sauce 
2  1/4  tablespoons  curry  powder 
1/4  teaspoon  salt 
Pinch  of  white  pepper 
5  1/2  tablespoons  honey 

2  pounds  flank  steak,,  cut  into  1-inch  cubes 

3  to  4  tablespoons  peanut  oil 


1.  Mix  2  1/2  tablespoons  dark  soy  sauce  with  the  curry  powder.  Set  aside. 

2.  Place  salt,  white  pepper  and  honey  in  a  large  bowl.  Md  1/4  cup  dark 
soy  sauce,  stir,  and  add  curry  mixture.  Pour  in  the  remaining  dark  soy 
sauce  and  mix  well. 

3.  Place  beef  cubes  in  the  curry-soy  mixture.  Marinate  for  at  least  8  hours, 
preferably  overnight,  refrigerated. 

4.  Cover  the  bottom  of  a  shallow  frying  pan  with  the  peanut  oil.  Brown 
the  beef  cubes  for  1  minute  on  each  side  until  they  become  light  brown. 

Remove  the  meat  to  a  baking  pan  and  lay  the  cubes  in  a  single  layer.  Pour 
the  pan  juices  over  it.  The  marinade  may  be  added  as  well  to  make  more  sauce. 

5.  Place  the  baking  pan  under  a  preheated  broiler  for  3  to  7  minutes  according 
to  your  meat  preference  -  rare,  medium,  well  done.  Serve  immediately . 


Note;  Beef  satay  can  be  prepared  ahead  of  time  and  reheated  in  the  oven. 

It  can  be  frozen,-  before  reheating,  defrost  and  bring  to  .room  tamperature. 


Yield;  6  servings 


KQ  YMJ  SAHNG  CHOI 
(Lettuce  with  Cyster  Sauce) 


1  pound  iceberg  lettuce  leaves 
8  cups  cold  water 

1/2  teaspoon  baking  soda 

2  tablespoons  peanut  oil 
1  teaspoon  ntinced  ginger 

To  make  the  sauce; 

1  1/2  tablespoons  oyster  sauce 

1  teaspoon  sesame  oil 

11/2  teaspoons  double  dark  soy  sauce 

3/4  teaspoon  sugar 

1  1/2  tablespoons  cornstarch 

Pinch  white  pepper 

1/2  cup  chicken  broth 


1.  Carbine  all  the  ingredients  for  the  sauce  in  a  mixing  bowl  and  set  aside, 

2.  Only  the  light  green  leaves  of  the  lettuce  are  used  for  this  dish. 

Discard  the  outer  dark  green  leaves  as  they  are  usually  old  and  will  be 
tough.  Separate  the  light  green  leaves  individually  until  you  reach 
those  that  are  white.  Do  not  use  white  leaves  or  any  of  the  heart  of 

the  lettuce.  A  two-pound  head  should  yield  enough  leaves  to  weigh  a  pound. 
Wash  leaves  several  tiroes *  break  each  into  three  pieces  with  your  hands. 
Drain. 


3.  Place  the  water  in  a  large  pot  with  the  baking  soda.  Bring  to  a  boil. 
Drop  the  leaves  in  the  water.  Turn  them  to  make  sure  all  are  immersed. 

Cook  for  1  minute*  until  lettuce  softens.  Place  the  pot  under  cold  running 
water  to  cool.  Drain.  Loosen  the  leaves  with  chopsticks  and  dry  than 
thoroughly.  Reserve'. 

4.  Heat  a  wok  ever  high  flame  for  40  seconds  then  add  the  peanut  oil. 

Using  a  spatula*  coat  the  wok.  When  a  wisp  of  white  smoke  appears*  add^ 
the  ginger.  When  it  turns  lightly  brown*  add  the  lettuce  leaves  and  stir. 
Cook  for  1  to  1  1/2  miniates.  Make  a  well  in  the  center*  mix  the  sauce 

and  jour  it  into  idle  well.  Stir  and  cook  until  the  sauce  thickens  and  turns 
brown.  Remove  and  serve  immediately. 


Yield;  6  servings 


LIN  BAU  HONG  YON  FAN 
(Almond  Rice  in  Lotus  Leaves) 


2  cups  California  short  grain  rice 
8  Chinese  sausages 

1/2  cup  whole  blanched  almonds  (skinless) 

1  tablespoon  peanut  oil 

2  cloves  garlic?  minced 

1/4  cup  dried  shrimp?  soaked  1/2  hour  in  hot  water?  then  cut  into 
1/4=  inch  pieces 

6  Chinese  mushrooms?  soaked  1/2  hour  in  hot  water?  steins  removed? 
cut  into  1/4- inch  pieces 

4  fresh  water  chestnuts?  peeled?  washed?  dried  and  cut  into  1/4- inch 
cubes 

2  scallions?  both  ends  trimmed?  washed?  dried  and  cut  into  1/4- inch 
pieces 

11/2  tablespoons  oyster  sauce 

1  tablespoon  sesame  oil 

11/2  teaspoons  double-dark  soy  sauce 
11/2  teaspoons  light  soy  sauce 
11/2  teaspoons  sugar 
1/2  teaspoon  salt 
pinch  white  pepper 

2  whole  lotus  leaves?  soaked  in  hot  water  for  1/2  hour 


1.  Wash  the  rice  three  times  in  cold  water?  rutting  it  between 
your  hands o  Drain  well.  Place  in  a  9- inch  diameter  cake  pan  and 
add  two  cups  cold  water.  Wash  the  Chinese  sausages  and  place  them 
on  top  of  the  rice.  Place  the  cake  pan  with  the  rice  and  sausages 
in  a  bamboo  steamer?  or  on  a  rack?  over  5  cups  of  toiling  water  in 
a  wok.  Cover  and  steam  for  30  to  40  minutes?  adding  more  boiling 
water  to  the  wok  as  necessary.  When  the  rice  and  the  sausages  are 
cooked?  turn  off  heat  and  allow  to  remain  in  the  steamer.. 

2.  Place  the  almonds  in  a  small  saucepan  with  2  cups  of  water. 
Bring  to  a  boil,  lower  the  heat?  and  cook?  partially  covered?  for 
30  minutes.  Drain  and  reserve. 

3.  Remove  the  sausages  from  the  rice  and  cut  into  1/ 2- inch  dice. 
Reserve. 


4.  Heat  the  wok  over  a  high  flame?  add  the  peanut  oil?  and?  using 
a  spatula?  coat  the  sides  of  the  wok  with  the  oil.  Add  the  Spiced 
garlic  and  cook?  stirring?  until  it  turns  light  brown.  Add  tee 
shrimp  and  mushrooms  and  stir  for  1  to  1  1/2  minutes.  Reserve. 

5.  When  the  rice  is  at  room  temperature?  place  in  a  large  mixing 
bowl.  Add  the  sausages?  shrixrp  and  mushroan  mixture?  almonds?  water 
chestnuts,  scallions?  oyster  sauce?  sesame  oil?  soy  sauces?  sugar? 
salt  and  pepper.  Mix  thoroughly  and  set  aside. 


(oont’d.) 


6.  Remove  the  lotus  leaves  from  the  water,  drain  and  wipe  dry. 
Spread  the  first  leaf  out  on  a  large  work  space,  smooth  side  up. 
Place  the  second  leaf  on  top  of  the  first  one,  positioning  them 

so  that  no  holes  can  be  seen.  Mound  the  rice  mixture  in  the  center. 
Form  a  bundle  by  folding  the  leaves  over  to  cover  the  rice  on  all 
four  sides. 

7.  Place  the  bundle,  folded  side  down,  in  a  steamer  (or  in  a  cake 
pan  on  a  rack)  ever  5  cups  of  boiling  water  in  a  wok.  Cover  and 
steam  for  30  minutes.  Transfer  to  a  serving  dish.  Cut  a  round 
hole  out  of  the  top  of  the  bundle  with  a  pair  of  scissors,  and  scoop 
out  rice  to  serve. 


Yield:  6  servings 

Note:  If  lotus  leaves  are  unavailable,  follow  recipe  through  step 
5,  keeping  ri.ee  warm  instead  of  allowing  it  to  cool.  Serve  jjrraediateXy 
after  the  ingredients  are  cembined. 

Note:  The  recipe  may  be  made  1  day  in  advance.  Keep  refrigerated, 
then  allow  to  acme  to  roan  temperature  before  steaming. 


CHING  JBIG  SEES  BCN 
(Steams  Sea  Bass) 


This  epitomizes  the  essence  of  Cantonese  food,  simplicity  and  fresh- 
ness.  Steaming  a  fish,  any  fish,  is  the  favorite  Method  of  prep¬ 
aration  in  Canton. 


One  2  1/ 2-pound  whole  sea  bass,  cleaned  thoroughly,  intestines  and 
extra  fat  removed,  washed  inside  and  out,  and,  dried  well. 
(Flounder,  striped  bass,  or  red  snapper  may  be  substituted.) 

2  tablespoons  boiled  peanut  oil  (see  note) 

3  scallions,  washed,  dried,  both  ends  discarded,  finely  sliced 
The  marinades 

1  teaspoon  salt 

11/2  teaspoons  sesame  oil 

2  tablespoons  thin  soy  sauce 
1  tablespoon  white  wine 

4  large  slices  of  fresh  ginger,  peeled  and  finely  sliced 

1.  Corbins  all  the  ingredients  for  the  marinade  and  coat  the  fish 
with  the  mixture  inside  and  out.  Place  .in  a  steanproof  dish  (see 
note)  and  marinate  for  2  hours. 

2.  Place  two  sets  of  chopsticks,  or  a  baking  rack,  in  the  wok  over 

4  to  5  cups  water.  Water-  should  not  touch  the  chopsticks  or  the  rack. 

3.  Bring  tile  water  to  a  boil  and  place  the  dish  with  the  fish  on 
the  chopsticks  or  rack.  (If  fish  is  too  large  it  may  he  cut  in  half, 
though  it  is  esthetically  preferable  to  keep  it  whole) .  Cover  the 
wok  and  steam  the  fish  for  25  to  45  minutes,  or  until  a  chopstick 
can  be  inserted  easily  into  the  flesh. 

4.  Remove  the  fish  fron  the  wok  and  pour  2  tablespoons  of  toiled 
peanut  oil  aver  it. 

5.  Sprinkle  sliced  scallions  over  the  fish  and  serve  inraediateiy. 


Yield:  6  servings 

Note:  Boiled  peanut  oil.  removes  the  fish  smell  from  the  dish  and 
adds  a  nice  arcsra.  To  prepare,  the  oil,  heat  it  in  a  wok  until  wisps 
of  white  smoke  can  be  seen,  then  remove  fron  heat.  Boiled  peanut 
oil  may  to  prepared  .in  advance.  If  kept  in  a  closed  jar,  it  will 
last  for  2  to  3  weeks. 


(cent 5 d) 


IMPS 


TO  "stearproof"  a  porcelain  or  Pyrex  dish  so  that  it  will 
rack  in  cooking,  place  a  cake  rack  in  a  wok  filled  with  6  caps 
tfater.  Pile  dishes  to  be  steaiproofed  on  the  rack,  and  add 
water  to  completely  cover  them.  Cover  the  wok  and  bring  the 
to  a  boil.  Boil  for  10  minutes ,  turn  off  heat,  and  allow  the 
to  cool  to  room  temperature.  The  dishes  are  now  stearproof 
an  be  placed  in  steamers  without  danger  of  cracking. 


JAR  SEUT  GQH 
(Fried  Ice  Cream) 


People  are  often  startled  to  hear  that  there  is  ice  cream  in  China , 
but  in  fact  ice  cream,  a  Western  import,  has  teen  part-  of  the  menus 
of  Canton,  Hong  Kong,  and  Shanghai  for  sore  time.  If  you8d  like  a 
treat,  stop  in  at  the  Tati  Dali  Restaurant  in  Nanking  Road  in  Shanghai 
and  try  one  of  their  ice  cream  sodas. 


6  cups  (or  more)  fresh  peanut  oil 

1  package  (about  10  ounces)  sliced  raw  almonds 

10  scoops  of  vanilla  ice  cream  (kept  in  freezer  until  step  3) 

1.  Place  10  dessert  bowls  in  the  freezer  to  chill. 

2.  Heat  the  wok  over  high  heat.  Pour  in  4  cups  peanut  oil.  When 
a  wisp  of  white  stoke  appears,  place  the  almonds  in  a  strainer  and 
lower  it  .into  the  oil.  Fry  for  10  seconds.  Remove  from  the  oil 

and  allow  the  almonds  to  drain  and  cool.  Strain  the  oil  and  reserve. 

3.  Spread  the  almonds  on  a  platter.  Remove  the  ice  cream  scoops 
from  the  freezer.  One  by  one,  roll  each  scoop  of  ice  cream  in  the 
almonds  until  completely  coated.  Mold  the  ice  cream  ball  with  your 
hands,  pressing  the  nuts  into  it  gently.  Place  them  in  the  freezer 
as  you  go  along.  Repeat  with  the  remaining  ice  cream  scoops.  Freeze 
for  at  least  24  hours  until  rock  hard. 

4.  Heat  the  wok  over  high  heat  and  add  the  reserved  oil  plus  2 

(or  more)  additional  cups  so  that  the  ice  cream  balls  will  be  covered. 
Heat  the  oil  until  a  wisp  of  white  smoke  appears.  One  by  one,  place 
each  ball  in  a  strainer  and  lower  into  the  oil  for  B  to  10  seconds. 
Remove,  place  in  the  dessert  bowls  that  have  been  chilled  in  the 
freezer,  and  serve  immediately. 


Yield: 


10  servings 


.  CHEF’S  RECOMMENDATION  (ORDER  IN  ADVANCE) 


Double-Boiled  Superior  Shark’s  Fin  Soup 

with  Ham  &  Chicken . -£■&  (per  person)  $35.00 

Double-Boiled  Superior  Shark’s  Fin  Soup  with 
(iL4i  Jf) )  Abalone,  Sea  Cucumber.  Fishmaw  &  Chicken 

. . . . (for  5  persons)  $165.00 

8S,  A  £  ft  Crispy  Chicken  Stuffed  with  Sticky  Rice  (whole)  $38.00 

jC  A  S  ^  £&■  Traditional  Salt  Baked  Chicken . (whole)  $28.00 

&  it  4°  k  1$  Braised  Duck  Stuffed  with  Dried  Scallops  (whole)  $45.00 

I  f  f  i  Braised  Duck  with  Taro  &  Plum  Sauce....  (whole)  $32.00 

Served  in  clay  pot. 

,1§  %L  y\  $  rf,  Braised  Duck  Stuffed  w/Sticky  Rice .  $45.00 


#1  ^  -&■  Squab  Cook  in  Two  Ways . (whole)  $20.00 

1)  Roast  squab  legs  $  wings. 

2)  Sauteed  squab  meat  with  mango. 

$  3.  £  £  Shredded  Duck  Meat,  Jelly  Fish . (half)  $22.00 

&  Fresh  Fruit  Salad . (whole)  $40.00 

ill  JR  Sf  -&  #  Lobster  &  Fresh  Fruit  Salad . (for  6  persons)  $32.00 

S  ^  I  S  Cold  Crab .  $26.00 


w  &  *5  &  S  Steamed  Crab  with  Sticky  Rice  Wrapped  in  Lotus  Leaf 
. . . . . . . $30.00 


'  A* 

^jtitriA «  MBM*  - 


Conveniently  located  near  the 
San  Francisco  Airport, 
at  the  intersection  of  Millbrae  Averrne 
and  El  Camino  Real, 

Flower  Lounge  is  easily  accessible. 
Park  available  on  premises. 


A  Miilbrae  Exit 
■4*  S.F.  international  Airport 


am  nr*- 

HONG  KONG 

Viewer  |£cuH^e 

RESTAURANT 


a  Touch  of 
the  Heart 


OPEN  7  DAYS 
Business  Hour: 

Most  -  Friday 

11:00  am  -  2:30  pm  /  5:00  pm  ••  9:30  pm 

Sat,  Sum  &  Holiday 
10:30  am  -  2:30  pm  /  5:00  pm  -  3:30  pm 

51  Millbrae  Avenue,  Millbrae,  CA  9403Q 
Telephone:  (650)  632-6666  (6S0)  878=8108 
Fax:  (650)  692-0522 


CHEF’S  SPECIAL  $3,555 

59.  famm  _ 

Deep  Fned  Chicken  Wing  w/Spicy  Salt 

60  tftS+ifi  _ 

Deep  Fned  Shrimp  w/Spicy  Sail 

61.  _ 

Deep  Fned  Black  Cod  w/Spicy  Sail 

62.  (US 41  _ 

Deep  Fned  Squid  w/Spicy  Salt 

63.  IllSiJI#  _ 

Deep  Fried  Tofu  Cubes  w/Spicy  Sail 

64  _ 

Sauleed  Clam  in  Black  Bean  Sauce 

65,  Jilt &&&«.  _ 

Pan  Fried  Stuffed  Mushroom  in 
Black  Bean  Sauce 

66.  _ 

Deep  Fned  Stuffed  Crab  Claw  (2  Pc») 

67  _ 

Pail  Fned  Stuffed  Egg  Plant 


i.  _ 

Rice  Noodle  Roll  w/Braised  Assorted 
Vegetables 


69  *ij itt 

Assorted  Rice  Noodle  Rolls 
(Beef.  Shrimp  &  BBQ  Pork) 


SPECIAL  SEGOMMEDNAHON 

70.  ±i##%#®(«6.50)  _ 

Candlan  Chicken  Congee  ($6  SO)  j 

71.  _ 

Fish  Ball  Congee  (SP)  I 

72.  &#§(/&) _ I 

Meat  Ball  Congee  (SP)  i 

73.  _ ! 

Minced  Beef  &  Cilantro  Congee  (SP)  | 


BBQ  SELECTION  SS.SO 

74.  Sit*.®  _ 

BBQ  Pork 

75.  S'*®.##  _ 

BBQ  Spare  Ribs 

76  KMie/m  _ 

Chicken  in  Wine  Sauce 

77.  #*£®fl5  _ 

Roast  Duck 

7!.  »,«,!$-&  _ 

Mannatcd  Duck  Tongue 
Thai  Style  Roast  Pork 

so.  _ 

Crispy  Roast  Pork 

81  e£tK«  _ 

Mannated  Duck  Wing 

82.  _ 

Marinated  Duck  Gizzards 

83  _ 

Mannated  Tofu  &  Goose  Web 

84.  is*#-®  _ 

Marinated  Beef  Shank 

85.  6  tSUK  _ 

Cold  Chicken  Feel  Served  w/Special 
Sauce 

86.  IftdntfJt  _ 

Cold  Pig's  Shank  Served  w/Special  Sauce 

87.  tmm  _ 

Jelly  Fish  in  Chili  Bean  Sauce 

88.  _ 

Chicken  Wing  Marinated  in  Supreme 
Soy  Sauce 

89  sib'ii^Te.  _ 

Buck's  Jaw  Mannated  in  Supreme 
Soy  Sauce 

90.  _ 

Layered  Bean  Curd  Sheet  in  Special  Sauce 

91.  a 

Seaweed 

92.  HHitA*.*  _ 

Japanese  Mini  Octopus 


SA».r, 

DESSERT 

93  _ 

Steamed  Layered  Egg  Custard  Cake  (Bt 

94  ifcftiitttt)  _ 

Steamed  Sponge  Cake  (B) 

95  l&tniLizK*)  _ 

Steamed  Egg  Custard  Bun  IB) 

96  S-jiilf(t) 

Egg  Custard  Tan  (B) 

97  _ 

Baked  Egg  Custard  Bun  IB) 

98  _ 

Deep  Fned  Sesame  Ball  (B) 

99  ife(t)  _ 

Deep  fried  Egg  Custard  Bun  IB) 

loo.  #;tsK<+>  _ 

Coconut  Custard  (B) 

101  ttpJr-i&ACt)  _ 

Sweet  Glutinous  Rice  Dumpling 
w/Black  Sesame  Paste  (B) 

102.  (t)  __ 

Mango  Pudding  (B) 

103  Bill]  ##**.(+) 

Longan  &  Kei  Gee  Custard  (B) 

104  _ 

Chinese  Herbs  Jello  (B) 

los  a  do  _ 

Soft  Tofu  served  w/Syrup  (A) 

106  iNffijpftttc-M  _ 

Sweet  Ground  Black  Sesame  Seed 
Soup  (A) 

107  STSfTMU&TkUO  _ 

Sweet  Papaya  &  White  Fungus  Soup  (A) 

iiTist  ) 

WEEKEND  SPECIAL  ! 

108  _ 

Coconut  &  Glutinous  Rice  Cake  (B) 

109.  _ 

Egg  Puff  (B) 

110.  _§./'jf$fc$f(*)  _ 

Pan  Fried  Red  Bean  Paste  Cake  (8)  I 


m  m  m  #  « 

•40.  Sweet  Corns  in  Chili  and  Black  Bean  Sauce . 5.75 

nf  it  &  m 

41.  Assorted  Fresh  Vegetables  isteamcd  or  Sauteed) . 6.25 

ft  §  So  -I- 

*42.  Egg  Plants  Fried  with  Chili . 5.25 

•43.  String  Beans  with  Hot  Bean  Sauce . 5.25 

*c  m  b 

44.  Pan  Fried  Cabbage . 4.75 

m  iiii  m  b 

45.  Cabbage  in  Cream  Sauce . 4.75 


s*  &  $  fa 

47.  Lemon  Duck  (To] u) . 7.25 


m  m  f/\  « 

48.  Stuffed  Vegetable  Duck . 13.95 


&  to  4  i*]  m 

•49.  Pepper  Steak  <Tofu) . 6.25 


^  ¥  ft 

50.  Mashed  Taro  Fish  with  Mixed  Vegetable . 7.50 


IRcce  &  '7ta4<(te4' 


ft  Hi  it  fig 

51.  Subgum  Fried  Rice . 4.25 

m  &  %  £ 

52.  Subgum  Fried  Brown  Rice . 5.50 

f  s 

53.  Braised  Noodles  with  Shredded  Mushroom . 5.75 

si  m  m  ts 

54.  Braised  Noodles  with  Mixed  Vegetables . 6.95 


E  fcfc  it  tfi 

55.  Pan  Fried  Shredded  Mix  Vegi  with  Noodles  . 6.25 

m  m  tt  ts 

56.  Pan  Fried  Lo  Hon  with  Noodles  (Mushroom,  Vegl,  Fungus) . 6.50 

b  m 

57.  Steamed  White  Rice . 0.50 

i£  fit 

58.  Steamed  Brown  Rice . 1.00 


^e&&ent4. 


&  m  -si!  if? 

59.  Walnut  Soup  (Ford) . 3.95 

t§  ft  'Sr  if  if? 

60.  While  Fungus  and  Coconut  Soup  (Ford) . 3.95 

it  .3  R6  1% 

61.  Deep  Fried  Water  Chestnut  Cake  . 3.50 

m  it  §  if 

62.  Banana  Fritters . 3.50 


^etreruteped 


63.  Soft  Drink . 0.80 

64.  Herb  Tea . 1.00 


65.  Fresh  Carrot  Juice 


1.75 


Order  In  Advance 


li  e  Reserved  I he  Right  lo  Refuse  Service  to  Anyone. 

Not  Responsible  for  .Articles  Lost  or  Exchanged  on  Premises 


FRAGRANT 
VEGETABLE  RESTAURANT 

(The  I  si  Chinese  Vegetarian  Restaurant  in  So.  Ca.| 

4  t  ft 
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:  BEST  CHINESE  RESTAURANT 
l  IF  AI.L  VEGETABLE  DISHES  W 
:  ARTFUL  AS  THESE  1  HE  WORI. 
BE  VEGETARIAN' 


R  ADIO  KIES  WORLDS  GREATEST  VEGETARIAN 

1’iul  Wullaeh  :  RESTAURANT.  A  THREE  ST  ARS  AWAI 

WINNER 

CALIFORNIA  MAGAZINE  UNUSUAL  CHINESE  RES  I  AUR  AS  I  A 
Charla  Pcm  :  VEGETARIAN  CHINESE  PI  ALE  A  FRE 

CHINESE  PLACE 

LOS  ANGELES  TIMES  ONE-OF-A-KIND  IN  LOS  ANGELES  PER 
Rose  Do.ll  :  TIIE  UNITED  STATES 


A  WELL  DEVELOPED  CUISINE  PIONEERING 
:  INNOVATIVE  CHINESE  COOKING  IN  I  A 
ITS  A  CODIFIED  STYLE  OF  CHINESE 
:  COOKING 

:  RESTAURANT  THAT  RIV  M  S  fill  BEST  OF 
THE  CHINESE  VEGE1 ARIAN  RESTAURANT 

:  GASTRONOMIC  PAI  ACE  BU  I  V  MODEST 
CHEERFUL  ESTABLISHMENT 


ESQUIRE  MAGAZINE  EXCELLENT  RESIAURANT 


108-1  lO  N.  Garfield  Ave. 
Monterey  Park.  California  91754 
Tel  (818)  280-4215 


-&£«  BEAN  CAKE  ENTREES 


*  1 08  Diced  TWu  In  Spicy  Hoi  Meet  Si ure _ 7.95 

3  i  «  109  BeuiCikewiehVrgetahla _ 753 

rt  4ft  £.4  A  110  Deep  Fried  Stuffed  Bran  Ceke _ 7,93 

S4ft.ft.4A  111  Sleimed  Stuffed  Seen  Ceke _ 7.93 

ft  *♦  ±  4  112  Combination  Bean  Curd _ 7.93 


«  «  *** 
4-  m  sj' « 

*s+flwe 

a 

«  »  « 


y-fea  CHOW  MEIN  ENTREES 


113  House  Special  Combination  C 

114  Beef  Chow  Mein - 

115  Ibmaio  Beef  Chow  Mein _ 

1 1 6  Sick  Mushroom  Chicken  Ou 

117  Barbecued  Pork  Chow  Mein_. 

1  IB  Shrimp  Chow  Mein _ 


#*>a  CHOW  FUN  ENTREES 

•f"  i>’  *f  7f  119  Beef Chow  Pun  (Stir-Fried.  Without  Gravy) _ 72J 

ttlh+4ll*3f  *  120  Serf  Chow  Pun  with  Cm  Pepper  and  Heck  Borne _ 723 

*  131  Curry  Stir-Fried  Vmrdceill  (Sinftjpora  Slyie  fc  Spicy) _ 750 


•MS’* 

«  fctffc 

±*+ 

tan#* 

out 


FRIED  RICE  ENTREES 

122  Four  Sen  Special  Film]  Rice  (Shrimp  end  Pork) _ 7J5 

123  Shrimp  Fried  Rice _ 47J 

124  Barbecuad  Pork  Fried  Rice _ 4.75 

125  Minced  Beef  Fried  Rice _ 450 

126  Shredded  Chicken  Fried  Rice _  _  . . . 450 

127  Sieamed  Hire  IPrr  tUnnwi  _ _ 


fH  A  DESSERTS 

oti*  128  Almond  Tofu  JeDo _ 

2k  U  129  ChiUed  LjTheo  Fnnl _ 

130  Chilled  lamgrra  Fruil _ _ _ _ 

131  CoconulTiploca  (Served  Hoi) _ 


DIM  SUM  MENU 


waccmesofaeSMSdesaunx  (Xe  res  wa  sen  yaj  a:  ■  ue*  «no*  »i  you  reed  m  Os  B  naa  iu  may  0 
vjrtKyofDDesuMeroowwoanoriipiiruBi.  w 

MMSTOnoim  ’A  UUe  Twdi  of  Halt*,  Biautfendc  CHnese  [gM  real  eaten  to-  tratfas.  tain  cr  any  Uno 

AJ  DIM  SUM  lie  tened  from  an*  or  am  the!  dnuleto  man)  the  reom  tor  your  KfeeOai  ta  94m-Spn 
StMdeyBurtey  end  lltra-Spn  HcnSiyfridry. 


FOUR  SEAS 

RESTAURANT 

CHINATOWN 
731  GRANT  AVENUE 
SAN  FRANCISCO,  CA  94108 
TEL-  (415)  989-8188 


Chinese  Cuisine  -  Dim  Sum  -  Take  Out 
Bar  -  Cocktail  Lounge  -  Banquet  -  Buffet 
Private  Parties  up  to  420  people  welcomed 


newspaper!  from  the  past  and  present  now  line 


^  -IJ  newspapers  from  the  \ 
the  walls  of  our  rtegm!  restaurant 


The  Four  Seas  Chin*  Room  Is  famous  for  Chinese  wedding 
banquea  and  baby  parties  and  Is  avadabie  foe  prints  events 
«nd  functions  accommodating  up  to  420  people. 


Happy  Family  .. 


.  9.95 


Prawns,  scallops,  filet-o-fish,  crab  meal  it  calamon  w'greens  sauteed 
in  spicy  ginger  garlic  sauce 

Prawn  w/Cashew  Nut . 7.95 

Sauteed  in  our  brown  sauce. 

Fish  w/Black  Bean  Sauce . 6.95 

Sauteed  Scallops  w/Broccoli  in  Spicy 

Black  Bean  Sauce . 8.95 


Veggie  &  Tofu 


Assorted  Vegetable . 

Sauteed  broccoli,  mushrooms,  snow  pea,  watt 
A  Chinese  greens  in  0  light  garlic  sauce 

Rung  Pao  Vegetable  w/Pcanuts  .. 

Tofu  w/Black  Mushroom . 

Rung  Pao  Tofu  w/Peanuts . 

Kok  Choy  &  Black  Mushroom.... 

Szechuan  Broccoli . 

Szechuan  Eggplant . 

Four  Treasures . . . 


’/■  chestnut,  carrot 


100. 

101. 
102. 
103- 
¥  104. 


Seasonal 

. 5.95 

. 6.50 

. 6.50 

. 5.95 


Snow  peas,  black  mushroom,  tofu  and  carrot  sauteed  in  spicy  garlic  sauce. 

Hot  &  Sour  Vegetables . 5.95 

Sauteed  vegetables  in  hot  and  sour,  spicy  garlic  sauce. 

Family  Style  Tofu  w/String  Bean . 6.25 

Fried  tofu  slices  sauteed  with  string  bean  in  our  brown  sauce 

Tofu  w/Black  Bean  Sauce . 5.95 

Tofu  sauteed  with  broccoli  and  carrots  in  delicious  black  bean  sauce 

Spicy  String  Bean . 5.95 

Dry  Sauteed  with  chopped  garlic  and  onions 

Sauteed  Asparagus . . . . . 

Steamed  Assorted  Vegetables . 

Vegetarian  Egg  Foo  Young  . 

Fu War's  Veggie . 

Eggplant  string  heon  tofu  ft  carrots  sauteed  in  spicy  garlic 

*  105-  Spicy  Ma  Po  Tofu  (no  meat) . 

Noodle 

106.  Vegetarian  Chow  Mein . 4.95 

107.  Soft  Chow  Mein . 4.95 

Choice  of  beef,  chicken,  pork  or  shrimp 

108.  Combo  Soft  Chow  Mein . 5-50 

Combination  of  the  above  beef,  chicken,  pork  or  shrimp 

109-  Crispy  Noodle  Hong  Rong  Style . .  5.95 

Choice  of  the  above  meats  dc  shrimp 

110.  Soft  Noodle  w/Tomato  &  Chicken  Breast . 5.95 

111.  Single’s  Soft  Chow  Mein . (sm)  1.50 

112.  Chow  Fun  Rice  Noodle . . . 5-50 

Choice  of  the  above  meals  A  shrimp. 

113-  Cold  Noodle  w/Spicy  Sesame  &  Peanut  Butter . 4.50 

Rice 

114.  Steamed  Rice . o.75 

115.  Single’s  Fried  Rice . (Sm)  1.50 

116.  Assorted  Veggie  Fried  Rice . 4.95 

117.  Fried  Rice . 4.95 

Choice  of  beef,  chicken,  pork  or  shrimp. 

118.  Combo  Fried  Rice . 5-50 

Beef,  chicken,  pork  or  shrimp 

g  HOT  &  SPICY 


50 

- 


Chefs  Specials 


¥  126. 

127. 

128. 
e  129- 


Walnut  Prawns  . 8.95 

Semi-crisp  prawns  w/honey  roasted  walnuts  in  sweet  cream  sauce 
w/a  touch  of  lemon, 

Triple  Crowns  w/Scalllons . 8.95 

Sliced  chicken  while  meal,  beef  ft  shrimp  quick  stir-fried  wf 
scallions,  ginger,  garlic  A  soy  sauce. 

Phoenix  &  Dragon . 7.50 

Sliced  chicken  while  meal,  shrimp  and  greens  in  our  chefs  special  sauce 
Dry  Sauteed  String  Bean  w/Chicken  or  Prawns  6.95  /  7.95 
Siring  bean  A  sliced  chicken  breast  meal  quick  stir-fried  »■/ 
chopped  onion,  garlic  <6  chili. 

General’s  Chicken  A  La  Szechuan . 6.95 

Deep  fried  chicken  nuggets  sauteed  in  a  sweet  cliili  garlic  sauce. 

Szechuan  Duck . 8.95 

Chinatown  style  roasted  duck  in  Szechuan  chill  garlic  sauce. 

Beef  &  Scallops . 7.95 

Beef  scollops  and  greens  sauteed  in  delicious  satay  sauce 

Crispy  Chicken  w/Sesame . 6.95 

Mango  Beef . 6.95 

Crispy  Pork  Chop  w/Salt  and  Pepper . 6.95 

Chang  Sha  Chicken . 6.95 


Tender  shredded  of  chicken  breast  flavored  w/hot  garlic  saui 
ft  combination  » 'green  onion,  cilantro  A  ginger,  prepared  wrapped 
in  paper  until  the  last  moment  to  co-mingle  the  flavors. 

.  Sauteed  Minced  Chicken  w/Lettuce  Cups . 6.95 

Minced  chicken,  oil  blanched,  stir  fried  w/ftnely  chopped  mushrooms, 
water  chestnuts,  in  light  sauce,  scooped  into  lettuce  cups  at  your 
table  to  be  eaten  with  your  hand. 

.  Minced  Shrimp  in  Lettuce  Cups . 7.95 

.  Crispy  Fried  Eggplant . 6.50 

.  Fujian  Tofu . 7.95 

Steamed  tofu  with  shrimp,  scallop  &  crab  meal  on  bosket  in  oyster  sauce 

Party  &  Catering  Food 

(.Minimum  Order  8-lb)  Per  Pound 

Fried  Chicken  Wing . 2.95 

Fried  Rice  (Choice  of  Beef  Chicken  or  Pork) . 2.00 

Soft  Chow  Mein  Noodle  ( Choice  of  Beef,  Chicken  or  Park )  ..  2.00 

Chicken  or  Beef  w/Broccoli . 2.95 

Sweet  &  Sour  Pork  or  Chicken . 2.95 

Combination  Fried  Rice  (Shrimp,  Chicken  and  Beef) . 2.50 

Chow  Mein  or  Chow  Fun . 2. 50 

Egg  Roll . 0.50/ea. 

Fried  Prawns . 0.60/ea. 

Fried  Won  Ton . 0.25/ea. 

Full  Size  Tray  -18-lb  (Chow  Mein,  Chow  Fun  or  Fried  Rice) 

Choice  of  Beef  or  Chicken . 36.00 

Half  Size  Tray  -8-lb  (Chow  Mein,  Chow  Fun  or  Fried  Rice) 

Choice  of  Beef  or  Chicken . 16.00 

10-lb  size  Tray  (Chow  Mein.  Chow  Fun  or  Fried  Rice) 

Choice  of  Beef  or  Chicken . 20.00 

Coke  (diet  coke).  7-up  (diet  7-up),  Sprite,  Water  0.75 
Do  not  discard  litis  menu  as  it  may  be 
resourceful  for  your  future  party  plans. 


FU  War'S  Restaurant 

CHINESE  CUISINES 

Hunan,  Szechuan,  Mandarin  &  Cantonese 


FREE  ■  HOT  -  FAST 

DELIVERY 

Delivery  Hours:  10:30am  -  9:30pm 
Minimum  order  $10.00 

No  Personal  Checks 


415-543-2788 
Fax:  415-543-2788 


Open  7  Days  a  Week 
Mon.  to  Sat.:  10:30am  -  9:30pm 
Sunday:  4:00pm  -  9:30pm 

996  Mission  Street 
San  Francisco,  CA  94103 


Appetizers 

1.  Fried  Won  Ton  (no  meat) . 3,00 

*  2.  Won  Ton  in  Peanut  Butter  (10) . 4.50 

3-  Deep  Fried  Tofu .  3  50 

4.  Egg  Roll  (4)  ($2.00  2pc.) . ZZZ  3^0 

5.  Crispy  Onion  Pancake . 3.95 

6.  Pot  Stickers  (6) . 3.75 

Pan  fried  dumplings  filled  wv  minced  pork  <f  chopped  vegetables. 

7.  Vegetarian  Pot  Stickers  (6)  . 3.75 

8.  Fried  Crab  Cheese  Puffs  (10) . 4.50 

Minced  crab  meal  and  cream  cheese  wrapped  in  thin  won  ton 

crepes  <f-  deep  fried 

9.  Fried  Chicken  Wing  (Garlic) . 3.95 

10.  Fried  Prawns . 59 

1 1 .  Honey  B.B.Q.  Pork  Slices . 4.50 

12.  Fried  Garlic  Calamari . 4.50 

13.  Assorted  Appetizers . . 

Combination  of  egg  roll.  B  B  Q  ribs,  pot  suckers,  fried  shrimp 
&  fried  crab-cheese  puffs 

14.  Honey  B.B.Q.  Spareribs .  4  59 

Salads 


15-  Tossed  Green  Salad . 4  25 

Tossed  with  light  vinegar-sesame. 

16.  Chinese  Chicken  Salad . 5  95 

Tossed  with  light  vinegar-sesame  dressing 

’«  17.  Bon-Bon  Chicken . 5.95 

Chicken  salad  with  spicy  peanut  butter  dressing. 

18.  Seafood  Salad . 6.95 

Fresh  shrimp,  scallops,  calamari,  and  crab  meat  tossed  w/ 

Chinese  mustard  dressing. 

Soups 

19.  Wor  Won  Ton  Soup . 4  95 

Sliced  chicken,  shrimp,  vegetable  &  won  ton  in  chicken  broth 

?  20.  Hot  &  Sour  Soup . 4.50 

Sliced  chicken,  mushroom,  tofu  and  egg  blossom. 

*  21.  Veggie  Hot  &  Sour  Soup . 4.59 

22.  Sizzling  Rice  Soup . 4  95 

Sliced  chicken,  shrimp  and  vegetables  w/deep  fried  rice  crust 

in  chicken  broth. 

23.  Assorted  Veggies  w/Tofu  Soup . 4.50 

A  vegetarian's  delight. 

24.  Egg  Blossom  Soup . 4  75 

Sliced  chicken,  shrimp,  vegetables  &  egg  blossom  in  chicken  broth. 

25.  Seafood  w/Tofu  Soup . 5.59 

Shrimp,  scallops,  crab  meat,  tofu  <£  vegetable  in  seafood  broth 

Mu  Shu  Dishes 


(Served  w/4  pancakes,  $.30  each  extra) 

Choice  of  Pork,  Chicken,  Beef,  Shrimp  or  Vegetable  $6.50 

Poultry 


26.  Chicken  w/Cashew . 6.25 

27.  Rung  Pao  Chicken  w/Peanuls . 6.25 


«  HOT  &  SPICY 


28.  Garlic  Chicken . 6.25 

Diced  chicken  meat,  water  chestnuts,  onion  it-  leek  quick  stir-fried 
w/choppcd  garlic  sauce. 

29-  Chicken  Breast  w/Broccoli . 6.25 

Sauteed  in  a  brown  sauce. 

«  30.  Mongolian  Chicken  Breast . 6.50 

Sliced  chicken  breast  meat  sauteed  with  scallions,  chili,  garlic  and  onions. 

31-  Chicken  w/Black  Bean  Sauce . 6.25 

Diced  chicken  meat  sauteed  w'zucchini,  onions  in  delicious 
black  bean  sauce. 

32.  Chicken  Breast  w/Snow  Pea  &  Black  Mushroom....  6.50 

«  33.  Curry  Chicken  Breast . 6.25 

Sliced  chicken  breast  meat  sauteed  w/onion,  zucchini,  carrots 
and  in  curry  sauce. 

34.  Chicken  Breast  w/Assorted  Vegetable . 6.25 

Sliced  chicken  breast  meat,  sauteed  w/assorled  vegetable  in 
a  light  salay  sauce 

35.  Sweet  &  Sour  Chicken . 6.25 

36.  Lemon  Chicken  Breast . 6.25 

'«  37.  Braised  Chicken  Wings . 6.25 

Chicken  wings  braised  in  chefs  special  brown  sauce  chili  and  garlic. 

?  38.  String  Bean  &  Chicken  Breast . 6.95 

39-  Crispy  Roasted  Duck  (half) . 8.95 

Cut  in  pieces  and  served  with  Chinese  plum  sauce. 

40.  Hunan  Chicken  Breast . 6.25 

Sliced  chicken  breast  meal  sauteed  with  onion,  zucchini,  carrots, 
celery  in  chili  garlic  sauce. 

’«  41.  Crispy  Chicken  w/Sesame . 6.95 

42.  Chicken  Egg  Foo  Young . 6.50 

43.  Orange  Chicken . 6.95 

44.  Chicken  Breast  w/Tofu . 6.25 

45-  Chicken  Breast  w/Eggplant . 6.25 

Pork 

46.  Sweet  &  Sour  Pork . 6.25 

47.  Twice  Cooked  Pork . 6.25 

Roasted  pork  slices  sauteed  w/cabbage.  mushroom,  snow  peas 
&  carrots  in  dark  brown  sauce. 

48.  Spicy  Shredded  Pork . 6.25 

Shredded  pork  and  vegetable  sauteed  in  spicy  garlic  sauce 

V  49.  Hunan  Pork . 6.25 

50.  B.B.Q.  Pork  Egg  Foo  Young . 6.50 

51.  Pork  Chop  Imperial . 6.25 

*  52.  Pork  Chops  w/Spicy  &  Garlic . Z”  6^50 

53.  Peking  Pork  Chop . "  6  50 

Beef 

54.  Mongolian  Beef . 5  95 

Sliced  lender  beef  quick  stir-fried  w/green  onion,  onion, 
garlic  chill  and  soy  sauce 

55.  Beef  w/Broccoli . 6.25 

56.  Beef  w/Snow  Peas  &  Black  Mushroom . 6^50 

57.  Hunan  Beef . 6.25 

Sliced  lender  beef,  celery,  zucchini,  onion  &  carrots  quick 
stir-fried  in  chili  garlic  sauce. 


it  58.  Szechuan  Beef . 6.95 

Deep  fried  beef  slices  sauteed  in  sweet  <£  sour  chill  garlic  sauce 
w/a  touch  of  ginger 

59-  Beef  w/Tomato . 6.25 

Sliced  lender,  chopped  tomato  &  onions,  sauteed  in  a  light  tomato  sauce 

60.  Ginger  Beef . 6.95 

Sliced  lender  beef,  scallions  and  ginger  quick  stir  fried  w/soy  sauce. 

61.  Beef  &  Zucchini  in  Black  Bean  Sauce . 6.25 

62.  Beef  w/Tofu . 6.25 

63.  Beef  w/Eggplant . 6.50 

Sauteed  in  our  spicy  brown  sauce. 

(May  be  prepared  without  hot  spice  on  request) 

64.  Curry  Beef . 6.25 

Sauteed  tender  beef,  onion,  and  carrots  sauteed  in  curry  sauce. 

«'  65.  Hot  &  Sour  Beef . 6.25 

Sliced  tender  beef  with  cabbage,  snow  peas,  carrots  in 
hot  and  sour  garlic  sauce. 

66.  Beef  w/Assorted  Vegetable . 6.25 

Sauteed  in  delicious  salay  sauce. 

67.  Orange  Beef . 95 

Seafood 

68.  Hunan  Fish . 6.95 

Filel-o-fish  sauteed  with  greens  in  chili  garlic  sauce 

69.  Szechuan  Fish . .  . 

Fried filcl-o-fish  in  sweet  chili  garlic  sauce 

70.  Shrimp  Egg  Foo  Young . 6.95 

71.  Sauteed  Cal  anari  w/Black  Bean  Sauce . 6.95 

i  72.  Rung  Pao  i-rawns  w/Peanuts . 7.95 

73.  Prawns  w/Assorted  Vegetable . 7.95 

Sauteed  in  light  garlic  sauce. 

W  74.  Hunan  Prawns . 95 

Prawns  sauteed  w/celery.  onion,  carrot,  zucchini  in  chili  garlic  sauce. 

'«  75.  Szechuan  Prawns . 7  95 

Deep  fried  prawns  sauteed  in  sweet  chili  garlic  sauce 

76.  Prawns  in  Lobster  Sauce . 7.95 

Prawns,  mushroom,  and  broccoli  sauteed  in  a  ginger  garlic 
and  egg  blossom  sauce 

H  77.  Prawns  in  Garlic  Sauce . 7.95 

Prawns  sauteed  w/mushroom,  chopped  water  chestnuts 
and  snow  pea  in  spicy  garlic  sauce. 

78.  Sweet  &  Sour  Prawns . 7.95 

79-  Prawns  w/Broccoli . 7.95 

«  80.  Empress  Prawns . 7.95 

Sauteed  praw  ns  w/c hopped  water  chestnuts  &  onion  in  spicy 
tomato  sauce  garnished  w/fresh  broccoli. 

81.  Prawns  w/Snow  Peas  &  Black  Mushroom . 8.50 

Sauteed  in  light  garlic  sauce 

82.  Curry  Sauce  Prawns . 7  95 

Prawns,  onion,  and  carrots  sauteed  in  curry  sauce 

83.  Prawns  w/Black  Bean  Sauce . 7.95 

Prawns  sauteed  w/zucchini,  carrots  and  onion  in 

delicious  black  bean  sauce 

84.  Prawns  &  Scallops . 8.95 

Sauteed  with  snow  peas,  mushroom  and  greens 


^r- 

>®  rtsai  nasi  rosriage 

4.26 

as-  ^ 

m  Beef  Porridge 

3.96 

m.  m 

515  Shrimp  Porridge 

S.25 

vfy  Tried  “Rice 

1?  *  A'  **  **•  it-  Cmb  Meat  St  Chicken  Fried  Rice 

7.S0 

»  **  ,%.««.*n.'.y  »i  Salted  Fish  wit!  Chicken  Fried  Rice 

ms 

»• 

*  Young  Chow  Style  Fried  Sics 

8.25 

iS-MSS  Beef  Fried  Rice 

41.7-5 

ik  m 

K  Chicken  Fried  Rice 

5.75 

I2.X. 

ML 

'IS.  B.B.Q.  Pork  Fried  Rice 

S.7S 

^■mi 

m-  ** 

IS  Shrimp  Fried  Rice 

5.95 

'A* 

•m 

"IS  Dttai  White  Sance  Shrimp  and 

Tomato  Sattce  Chicken  Fried  Rice 

13.95 

S-fM 

m  &■ 

IS  Fu  Chon  Style  Fried  Rice 

13.95 

8-  £ 

IS  Steamed  Rice 

■ass 

CmnMrtatum.  Dinners 

(Special  Dtrner  for  Two  m  Mam) 

No.1  SI® JS  (PerPema) 
Wimim  Soap 
Egg  Roll,  Fried  Sferaap 
BJS.Q.  Pork 

Shriop  Black  Bean  Sam 
OraageBeef 
Pork  Fried  Rise 
T&ree  Persons  Add 
CMckgni  Straw  Mushroom 
Four  Pemas  Add 
Sweet  aad  Sow  Pork 

N&2  S9j95  (Per  Persoa) 

•  -  .  -  ;Wta©n  Soap 
'EggR^I^Fried  Shrimp 
BS.Q.Pork 
Pork  Chop  Susy 
TsagedaeBgef 
StsamedRlee 
Three  Persons  Add 
dstej  adfeBlask  Bern  Sauce 
Four  Persons  Add 
KffigPo  Shrimp  ■ 

J  a«*  Spier 


m§S  (Pot  Person) 
Wanton  Soup 
Egg  RsE,  Fried’Sferimp 
BB.Q.Park 
Sweet  and  Sour  Pork 
Mushroom  Chicken 
Steamed  Rise 
Three  Parsons  Add 
Vegetable 
Four  Pfenons  Add 
BeefBtock  Bern  Sauce 

Substtatsoc  of  feotos 
Setfta  so  AtkSikai  CJwsb 


FULL  HOUSE 

Seafood  Restaurant 


CHINATOWN 

ttms&jt 


Lunch 

Dinner 

Midnight  snack 


We  validate  parking  at  Bamboo  Plaza, 
thanks  for  your  patronage. 

963  N.HH!  St 
Los  Angeles,  CA  90012 
Tel:  (213)  617-8382  j£l  J-&02 
Fax:(213)617-8288  ' 


I-iT 


F?  e|»y  nusi  ?2Piesi3)  2.^5 

&  &  3S"  it  Cdd  Je%  Ffeh  8.65 

Rsh  wJWalnut  &  €®ntuey  Egg  14.95 
f  rf  I  t  Bartjeas©  Potfc  8.95 

5t  tip  ;fc  m.  Deep  Fried  Prawns  11.59 

A®.  A.  ^  Jc  m  Deep  Fried  Pern  Intestine  0.95 

fli  Pan  filed  Dumplings  (8)  6.00 


jfe  M  Shark’s  fins  Soup 

1  )  ..Braised  Supesfcf  Shark*  s  Hn  Sauce  21 .50 

2-  &  Jfe.  Jfi  ^.Shak’  8  Fn  w/Chfcfcer)  in  Oaar  Broth  21.50 

3.  ^  if.  gfa#^d  Shark”  s  Fn  wtCra©  Mem  ,37.00 

4.  fe.  jjt  &  ^SteNedShak  35.00 

*  #;  $$.  gi  tfk.  ^.Shark’s  Rn kw s  Nast,  Chiek@s®5.£$© 

s-  &  M.  ■£■  M  M  Sts wed  W  s  Fin  w/Shredded  fifeats33.00 

7-  StewadShak  Fv.mmiMCfck&i  9.95 

8-  4<!l9fi*3i&  MHa.)  Slewed  Shank*  s  Fmw«t^Cmb?vt@m  10.50 

%  bird's  Mest  Soup 

S‘  &  Ot  M i  $£  Bird  Nest  with  Crab  Meat  32.09 

10-  #  #.  fit  fa  $r3  Bird  Nest  w/Shr©dded  Chicken  30.00 


31,^  Slttmttl  Shrimp*  en  »wnj  gjj 

y  324&t  a  M  %  Deep  Fried  Shrimp  with  Spicy  Salt  W£! 

33- “^“  UK  Pan  Fried  Prawns  with  Tbrissto  Sauseis.gj 

34- M&  r}“  fa  ^  fa.  Stert^SlOT^WBM'.BearoSms:  n.g( 

35.j^y  jfe  M,  pgn  Fried  Prawns  with  Garife  Saue@l3.8i 
3S.lt,  40  •&  i&  *$.  Prawns  with  Deep  Fried  Milk  13.9; 

37.  Jf  py  i£L  .SjL  Fried  Prawns  with  Vegetable  12.81 

35- M  Ml  J&  Fii^Fww«wfcSweetaS05j-Sauai  i@.g; 

;M  #“  -Hi  •&?«-  Szechwan  3?yfe  Prawns  13.9* 

j&  #•  Prawns  with  Salay  Sasiee  13.9* 

41‘^ ^R^S^saseswFiWi^Csiarr!  13.9* 
42Jt-^L  py  if!  £#L  Pmwns  with  Cashew  f^ute  13.9* 

_/'43.  #  ^  ^  JfL  i|..  Kung  Pa©  Prawns  with  Spicy  Sauce  12.9* 
44.#  &&  fa  3$.  Prawns  with  Scrambled  Egg  12.9c 

45.IH  -lie  #i  Prawns  with  Lobster  Sauee  12.8E 

y4i.#.  M  $1  •*#-  Deep  Fried  Prawns  with  -Spicy  Salt  13.SC 
^47.  ^  J^.  3$L  p-^j-jg  ^  purrgert  Sauce  13.95 

48.&’$b  St  ft  ^>#-  C3ia-£ed  Honey  WaZi -lute  w^tts  Prawns  13.i£ 


&# 

11--^  s#^  |i  Ham  with  Dried  Rsh  Maw  Soup  9.S0 

TL  9t  ^  X£  4fe  with  Fish  Maw  Soup  9.50 

13.  ^  ^  ^  Fresh  Fish  with  Bean  Curd  Soup  §.7g 

M-A  ’f  0f~  Mixed  Seafood  w/B©an  Curd  Soup  §^5 

1S-  M  ■$£  JL  M  Dis©d  Fish  with  Sean  Curd  Soup  6.26 

1§._=,  $r  at  ^  Shredded  Duek  w?th  Meat  Soup  S.25 


1?-  ^  M  "f”  ,*2  ^  West  Lake  Style  Beef  Soup  6.25 

it  .*;£•  ^  Chieken  Cream  Cem  Soup  a.2b 

'tt  ?$:  t*.  iw  rict  and  Sour  Soup  8.25 

‘-■-r-  r'.  ,'tr  SizzSJng  Rfc©  Soup  7.55 


21- *&  .ft  ■(?-  4  j§  Abate®  wi!h  Siieod  Chicken  Soup  7.55 

22-  »♦  St  ^  4  >#■  Sliced  Pork  with  Vegetable  Soup  8.50 

•-•u.-;"-  <t  ;j».  Mixed  Meat  wtWInter  Melon  Soup  7.60 

^  *  -?■.  vS.  JK.  .i,...^ 

IS  til  LoBster 

< t  *  Lobster  with  Mixed  FmS  Salad  mam™. 
SS.yr  tt  -I;  at;  StuirpQxiawMwdFrjiSaaa  tsuw. 
27.+  t.t;  V;  tt  jfi  Baked  Lobster  with  Butter  Sauce  Sassana! 
28-J^  %  tl  m.  Lobster  w/fop  Soup  Sauce  s®^! 

/  28-^L  #L  ^  'H  Jg.  Labster  w/Black  Bean  &  Chill  SaucssejM 
3S.^  jp.  fa  a  jf|_  Steamad  Lobster  with  Gariis  Sauceswon! 


iE M?~  JABaibne  &  Sea  CucumSer 

Bras^dWtssieAb^onewrfOyslerSsus#  Seaseasl 
ML  il  SIRsed  Abalon©  w/Cyster  Saus®  27.95 

§-M&  ft  Sliced  Abatone  wBlaek  Mushn.romg25.75 

^  #-  Pan  Fried  Sea  Cucsrmfeer  14.25 

it  ^  #-  Pan  Fried  Sea  Cucumber  w/Afeakme  24.75 
>4"  #-  Sea  Cueurobtr  w/Bissk  Mushrssms13.50 

M>  jfe  Squid 

$t,  M-  Stt  A  Pan  Fried  Fresh  Squid  7.95 

SkJR.  #  ^  ^  M.  Fresh  Squid  with  Shrimp  Sauce  7.95 

&  £$r  4*  &L  Frash  Squid  with  Bteck  Bean  Sause  7.S0 

S®-#  Py  Of-  ®L  P»F8fedF?®shSquidv#iV^bfe  7 .50 

-/£S4&  Mt  Jl  Os^FrfedFlg^^aiuaw^fcySait  7.85 

®°-A  f-  4f  jKresh  SquU  with  SflHed  \AgslabiB  7.05 
61 ^  py  4  Praeserwed  Squid  with  Shrimp  Sauce  7.95 
-/  ®24^-  S  If  fe  Deep  Fried  Fresh  Squid  with  Spfcy  SaK  7.95 
sa-B^  ^.py  ^  ft  P3a?mlP^3sr^SqM^/^b  7.55 

’  %L  P)r  $  ft  7.75 

^  Ife  Praesefved  Squid  w/Brswn  Sauce  S.S5 


Z 


J,  w 


m  uuc&en 


•  &  $fe  J&  Pars  Frtgd  R©ek  Gad  Fish  Fillet 

S-  J|  MLM- 

wf^gstssfe  8.55 

•  4&  ^  4^-  ^  R©ds  Cad  Fish  FIM  »fflM  Seas  Sasaa&gjg^ 
X  ^  #4-  4^-  Bmp-  Fried-  RsF  Fin&TwiSmm?  Com  gauges  yR 
r‘  ^  &  #■  ^4  G«ep.  Fded-Ffeh-  filtotwfGrafe  &lg%c?£  ^^tgs^p  p 

-  JL  #F  4e  4fc  Deep  Fite(f  FIsS  FBtefw/SwMiSSoBrSasicao  so 

'•  jsr^a-sastowdsote 

•■  ft  M-  -A^^StisamnABosfceaiRi* 

•  -*  #  -u  H--  ,#,  Oeepr-MRa^Cajm UittSml&SimSsjssease,^ 

•  £,  ift  ,«;  Stem*#  cat  FS*-  SmomS 

■  sfc  rf  A  fk  *  Steamed CatFrt-wffllai*  Bean  ,. 

*“  -:•  Scattbj) 

-  to  */_  V>-  -7-Fer;  Fried  Sattofs  t+se- 

•  X.  #c  ty  !$■  ^ScaJops  wfflBsft  Pepper  Sauce  14  ;B 

•  W  /!;  >;.i>  «  -f-Sasefaraa  diyV  Srialteps  ?4S0- 

-  %K  #  1C  ^  -T" <r';,T  Fried  Vtfhaia  Scallops.  (5Pfeees->  2@  aa 

*  **  #  *  v*«i  Sjwaai  y.  fe  ftyrA-i  fflm  -  .,  ac 

&#■&  +  -f  Seal  r;-*.  wit  Vegetable  1MB 

si  *»  $r  #■  ••;•  :<»:..-.p,  Wits,  Stab  Bean  Sauce  ,  Ms 

#>  ■$-  ^-SeaHeps.waSttiOTMssSiioMrer  14g0- 

^  .*  CraB  Sl  Cbm 

si  «*  »  ft  «  . resir  C.v*  writ,  BtiK*  Bean  Sew*  Scbm 
^  S  Jlp  J%  )5£  Freeh  Crab  with  Geiger  &  R™en  CniorSemomt 
#<-  ft  W  ft  #  Fraah  Crab  wffli  Spicy  Sait  Sewmi 

S-  i*!  @  Steamed  Fresh  Crab  Sensual 

*S  ^  Crab  with  Guny  Sauce  Seasonal 

St  is  c>  Fresh  Ctoms  wffitask  Seen  Smses  82E 

*  *  %  FMShCiamswiih  Ginger  4  Graen  Orion  aa 

d  t‘&  Oyster 

H  {‘  *■  ^CfeeeRierfFrestrOystera  epr 

#  »  «  A  *£  ajffitersw-Gtaaw  &  Gram  Onion  asa 

sfesfeamed- Oysters i^Bfacit  Sean  Sbuce  {6)0 

^  tt  OvsteCS- mridenavr  nniJ  - — —  n_ ,r\,  ^ 


"^"  ^  ?  ffc  Cr.-r.yy  Deep  Fried  Ghfcfeerr  tg.QC 

rt  i'a  StsamsdOiickeirwitf!  Vegcfabieaia  1B-0C 
®t-  it  -^  IjtChKitwnnJeirigBr*  Graen  CTniisn  B.S W  18.00 
’  Si  *tt  CbicJrarr-wrih  Biadt  Berm  r.n»  c  n-  a  ran;, 

1tt  «■  «  s>-  w  #  Siiwd ffliiofeen  „a':  Cbncfi  g.gs 

l04'  ^  t'/  tri  ShrerMeri  Chrefem  w&SushKssniy  @.S0 

^  i  tr*  it-  SEreed"  Chtskert  whii  Vegetable  y  on 

>KB'  J^#_StasdCm*rB«sife*BeaB-SoBee-  ?.gs 

toy  j-b'  -*4  ty  -it}:  *rt-  Sliced  Chicseh  with  Saiay  Sauce  7.08 

S''  **  -it-  SbeettChickerr  witt)  Cecry-Saaee-  y.gg 

^  ®  #■  JJt  j^_SiicMit  CfiieiraiL  wia  Cashew  JJuts  7 js 

x  Kw»s-  Rro  +  7  SS 

1a  ##-®  4fe  -«t  Wed  Chicken  Meet  W<L«  J  Sauce  7J5 
11Z-  iri  «s  -*-  -i?  fk  Chicten  w/Biack  Mustrooro  (Bone)  7.SE 
111  ini  (*?  Shaken  wfth  Chinese:  Sa«sag^sn^_  7.55 

r'*‘  'iy  st  ai  t'i-  it  Banefess  Chickmr  wiBiace  Mushmeem  2  ?.c 
115  JSM.  *  ^  )'-  ib**„7  «:  :„«onr.  (,.?!, 

'm  ■".  *:  #.  Orange  CMsiten  7  S5 

it  »a  7  B5 

Dmc£ 

®  ^  ^Roasted  Duck  &5&  1BJ0 

tts.if-  rib  '.^i  ii-  Peking  Duck  12£0  25.00 

120.  .!r.  T.  ShTKkjKj  DrJ.  n7  Jeiy  Rsh S  Sean  Sprafc  8^5 

121. ^  >-  bi.  ft; tir  V-iuc-cr  bv-na- whl:  Lnnueo  r-.  9f 

f  1 4%  SquaB 

t22.  ig_  ^  fL  4^  Squab wsih  Sf300fel4.s© 

123.^  fL  4%  D©ep  Frfsd  Squats  11,50 

^iL  ^  ^  ^1$.  Mineed  Squab4Mfth  UMuod  11.95 

Deep  Fried  Quail  (1)  4^5 

4-  ®es/ 

125.  rfr  st  bt  tr5  FSiiet  Steak  Canteoaaa  Slyfe  g,gs 

1:'*t  f.  tj>  4-  .itf  SEcKtBsefwS!!  Oyster  Same-  7.95 

^  >>•  rf  Sliced  Best  with  Vegetable 


H9.JI  if.  F>  .-f-  ,j;  Sirced-Beefwritr  Chinese  Pea  Fed®  8:50 

■SS'-’-J'  't  it  '•-  !t;  Sliced  Beet  with- Saiay- Sauce  y.fls 

13i-A  -?  -t''  1-  .<•  Siicsd  Beef  with  Salted  Veaslabie  7.95 

&r  ©  2*S--„„  _ _ _ 


13?-  &  4“  $1  Mongolia!  Baef 


m.7k 

m.$r  %y 


JL  m  SsssteedSaswpeffis  Tips  with  Garlic  SeBcetQ.9 
*3L  Sauteed  Wkter  convolvulus  with  Garlic  Sauce  8.5. 

8.9: 
7.5i 


174.#Jp£J.^  13  Sinned A^aiigutviih Garljc Sajsc 

>17f:.  ig.  rfc,  j*.  J.J,..,  &i$)£  SE^Bg  BagE  g^,3e 

"*K  ii.  Sizzling  -Plates 

* ?®-  MA&.'tf3’  sKrt~&f  Sizzling  Steak  Cantoaese  Style 


0  |*J 

138.  ^  ^  ^  Sliced  Teader  Perk  with  Vegetable  j.gg 

^  >y  $f,  Shredded  Posk  with  Preserved  Vegetable  7.55 

140.  wjr  Sweet  gad  Ssur  Fork  j  gg 

141'^*  ^  ^  ^  Bsksd  Perk  Chop  with  Spicy  Salt  7« 

142-#“  4*  4,,  y  7'5§  ‘  -  M.  *w^T  saving  Steak  Cantonese  Style 

*  f  *  2  *  ^*>m****««»*ttt  fs  ✓  17S. S^w«4S% w 

'  '  "  *  a.«5  >«S.«fei#^SMkgCM5ta^Bl5l±Bm,w 

>  1SQ-  0MMMW&-  Susliug  Shrimp  withBIssk  Bess  Sauce 
^  "fT*  $£ot  181  ■£&  Si-wing  Oyster  with  Black  Bess  Sauce 

18^*  Sizrisiss;  Seafood  with  Black  Bess  Sauce 

7.75 


14S.  jft,  jL  Jf  stuffed  Beau  Curd  with  Vegetable  Pot 
m-  +  St  Lambs  Pot 

!47.  3^  JL  ^  Mixed  Meat  with  Beaa  Curd 

14,1  ^  Vegetable  de  luxe  with  Bata  Curd 

4S‘  *.*A*ft  Roast  Pork  with  Oysters 
SO.  ffl.  $]  -y  %%  Cantonese  Beef  Stew  with  Turnips 
j1.  $$.  Jf- JL  $5  Jf;  Mixed  Seafood  with  Be&s  Curd 
SZ  *  &  Assorted  Superior  Seafood 

#•  #  ^  M  Crab  with  Vermlicelli 

M'  ^  ^  ^  Lobster  with  Vbnniicelli 


12.50 

8.95 

7.25 

3.95 

7.25 

9.25 
13.95 


-H"  ^fflontom  S&up 


183.  58?  War  Wonton 

184.  m  &.  %.  Chicken  Worst©® 

im.m  m.  4®.  ^  Shrimp  Wooton 
m-~ ^  4ft.  Beef  Stew  Woaton 


Mo&Me 


Sea^osi 

yegetaBk,  •Bean  Curd: 


■f  -  S  /  J.  ig 

^  ft  £f?  gftJL  ^  Ffei  to  QfrJ  StofeS  with  Mm£  Si-rasp  ?  2g 
M  Stearacd’^iCKd  Sty^withMocsd  Skitap  72g 
Bean  Curd  Szechuan  Style 

*®’  7^_  JL  .^'  Braised  Beast  Curd  with  Brown  gauss  ^  ^  „ 

lS‘  ^  ^  Braised  Specaii  Beaa  Curd  with  Sausage  10gg 

^  ^  ^  Pas  Pried  MiSk  with  Crab  Meat 
1  •  ^  ^-|  |s\.  ^  Crab  Meat  Sauce  with  Dual  Vegetable 

2-  ^  $1  Crab:  Meat  Sauce  wish  Stew  Mushrooms  c! 

^  ^  ^  ^  CMraese  Mushrooms  with  Oyster  S^C8  _  . 

*'4'  SS  *  &  CM»«®  Mrataomi  •*:  >.  Masari  Gn!HI|2 'sc  1M‘ 

^  "SC.  ^  Pgfi  Fried  Mushrooms  with  Bamboo  Sho^  ^ 
x-%-  tk  ^  #  Mixed  Vegetables 

?  *afc.  -»«■  6.55 

*  5®  ^  Chinese  Teodor  Greens  with  Oyster  Saueeg^  a01  _ 

L*fe  »  *  itChi^BroccoUwlthQ^BBSma  ^  fe) 


,W-*  *  *»  WoaonNsodlesinSaap 

18S.  ^  Noodles  with  Oyster  Sastse 

IBS.  *g  ^p.  f]g  House  Special  Noodles  ia  Soup 
m  ^  **  »»  98  Shrimp  ia  Noodle  Soup 
1S1 ^  ^  *E  Beef  Stew  m  Noodle  Soup 
m4®  ******  Fan  Fried  Noodte^g 

m.  House  Speeisl  Paa  Fried'Koodlss 
IE  SR  ^  -H  ?aa  Fried  Noodles  with  Chicks 
J®5-  ^  ^  2&  m.  Pan  Fried  Noodles  with  Fish  fillet 
186-^  &  m  Pm  Fried  Noodles  with  Seafood 

1@7,  ^  5*T  Dry  Style  Beef  Chow  Fua 

1®®-  ^  5®F  House  Special  Chow  Fun 

$H  M.  Singapore  Style  pais  Fried  VetmilcelU 


10.55 

10.55 

10.55 

9.95 
14.95 

8.95 
14.25 


7.25 

6.25 

7.25 
0.25 


4.50 

4.50 

73.5 

7.55 

(U5 

7.55 

6.95 
@35 
6M 
7.55 
8.25 
6.§5 

5.95 


Hi  -Porridge  (Saving  after  10:00  p.m.) 

Ho»se  Special  Forridge  475 

56  SHsfooJ  Porridge  53s 

Caatonese  Lai- Wan  Porridge  455 


m 

13- 
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EGG  FOO  YOUNG  j 

Mushroom  KgJ  Vao  Young . . . . g.OG 

B.B.Q.  Fork  sfg  Fas  Young . :•?••$•••••• 5.C0 

Chicken  Hgg  Poo  Ycur.g . 8.G0 

Siaknp  Egg  Fa’j  Young . . . .. . 9.00 

TOFU 

Deluxe  Tofu . . . 8.X  J 

i  'Ma  Pa  Tofu... . . 8.00  [ 

i  Kung  Fs*«  Tofu . . . ...d. . . . 8.00  1 

Black  Mushroom  Tofu . . 3.00  I 

Cxi spy  Tofu . . . . . .  3.X 

Tofu  wife  Shrimp . . . . . . . '!0.00 

Tofu  wife  Fish  Fillet . . . . . . . .  12.00 

VEGETARIAN 

Mixed  Vegetables . 7.50  | 

Buddha's  Delight . .-. . 7.50  j 

i  Eggplant  m  Garlic  Sauce . . 8.00  I 

I  Dry  Sauteed  String  Beans . . ’ . . . . . .  8.00  ! 

Black  Mushroom  &  Baby  Bok  Choy . . . 8.00  | 

RICE 

Veggie  Fried  Sice . . 7.00  ! 

B.B.Q.'  Pork  Fried  Rice . . . . . . „ . 730 

Chicken  Fried  Rice . /. . .7.50 

Beef  Fried  Rice . 7.50 

Shrimp  Fried  Rice....- . ;j . . ... . .  8.00 

. '  Comb©  Fried  Rice . . ! . . . . . 8.50 

.Steamed  Rice... . . . . . (S)i.00  (M)?~0G  (L)3.00 

CHOW  MEIN 

.  Veggie  Chow  Mein . . . . . . 7.00 

B.B.Q.  Perk  Chow  Mein . . . . . . . 7.50 

Chicken  Chow  Mein . . . . . . . 7,50- 

Beef  Chow  Mein . .'...7.50 

Shrimp  Chow  Mein...................... . . . .  8.00 

Comte  Chow  Mein . . . 8.50 

■  Singapore  Sice  Noodles  . . . . . . . -..  g.90 

Hcrng  Kong  Ch@w  Mein . . ; . . . .  8.% 

J  Hot  &  Spicy 

V  J 


i 

I 

i 

J 


> 

i 

# 


DAILY  LUNCH  MENU 

11:00  am  ••  3:00  pm 

Served  with  Hot  Tea,  Steamed  Rice,  Soup  or  Salad 


Mixed  Vegetables . 

Sweet  &  Sour  Pork  ...... 

Sweet  &  Sour  Chicken 

Ma  FuTcfu . . . 

Xdng  Pao  Tofu . . . 

Sa^h'uci  Pork . . 

Kung  Fao  Chicken . 

hhs.vzo. d  t3iirjc©i: .......... 

Garlic  C!bfck%r» . . . 

Broccoli  Chicken  ........... 


Broccoli  Beef. . . . . . 

Mongolian  Beef  . . . 

Kung  Pao  Beef  . . . 

Kuiig  Pao  Shrimp . 

Broccoli  Shrimp . 

Cashew  Nut  Shrimp  . . 

Shr  imp  in  Lobster  Sauce ... 


Fried  Rice  or  Chew  Mein . . . ................ 

Choice  of  Chsdcsa,  Pork,  sr  Beef.  (Shrimp  BSftra  $0.50) 


To  Go  does  not  come  wife  Hot  Tea  &  Soup 


DESSERT 


Rice  Pudding..... 
Chilled  Lichee ... 
k®  Cream . . 


BEVERAGES 


Soft  Drinks  /  lee  Tea ...... 

Milk  /  Coffee  /  Hot  Tea 
Juice . . . . . 


. . . . 

Bottled  Water  (Sparkling) . . . 

Bottled  Water  (Natural  Spring) ....... 

Local  Beers . . . . . . 

Imported  Beers  . . . . . 

*  Hoi  &  Spicy 


PIMPS  .  ISkSS  I 


‘Juft 'Moon 

Mandarin  Cuisine 


V 


429  ALVARADO  STREET 
MONTEREY,  CA  93940 
TEL:  (831)  333-1288 
FAX:  (831)  383-1388 


SOUP 


FAMILY  DINNERS 

(Minimum  two  persons) 
Served  with  Steamed  Rice 


No.  1  $12.00  Per  Person 
Egg  Flower  Soup 
Egg  Roll 
Fried  Wonton 
Sweet  &  Sour  Pork 
Almond  Chicken 
For  3  persons  add: 

Onion  Beef 
For  4  persons  add: 
Broccoli  Shrimp 


No.  3  $14.00  Per  Person 
Woo  Wonton  Soup 
Egg  Roll 
Fried  Prawn 
Snow  Peas  Beef 
.  Mo  Gu  Gas  Pan 
For  3  persons  add: 

Garlic  Pork 
For  4  persons  add: 
Cashew  Nut  Shrimp 


No.  2  $13.00  Per  Person 
i  Hot  &  Sour  Soup 
Egg  Roll 
Fried  Wonton 
Sweet  &  Sour  Chicken 
Broccoli  Beef 
For  .3  persons  add: 

I  Szechuan  Pork 
For  4  persons  add: 
Shrimp  in  Lobster  Sauce 


No.  4  $15.00  Per  Person 
3  Delight  Sizzling  Rice  Soup 
Egg  Roll 
Fried  Prawn 
.  Snow  Peas  Shrimp 
>  &  Mongolian  Beef 
For  3  persons  add: 
i  Orange  Chicken 
For  4  persons  add: 

Full  Moon  Supreme 


APPETIZERS 


\ 


Fried  Wordens  (6) . . . . . . . 

Egg  Rcii s  H . . 

Fried  Prawns  (6) . . . . . . . . . 6.CO 

Pot  Stickers  fS)‘ 6.QG 

Barbee  it*!  Fork....:...;......-........ . . . . . 

Barbecued  B-?by  Rib? . . . . . ....6.00 

Chicken  in  Fell  (6) . . . . . . . . . 6.00 

Chicken  Salad  . . . . . . 7.0C 


S 

M 

L 

Egg  Fiov/er  Soup . . 

6.00 

6.00 

7.00 

Seaweed  Tcfa  Soup . 

5.0C 

6.00 

7.00 

'»  Hot  &  Sour  Soup . 

5.50 

7.00 

8.00 

Woo  Wonton  Soup . 

6.00 

8.00 

10.00 

Deluxe  Tofu  Soup.... . 

6.00 

8.00 

10.00 

Sizzling  Rice  Soup . . . 7 . 

flhicktii  Noodle  Soup . 

6.00 

8.00 

6.50 

10.00 

■Fork  Nccdte  Son© . 

6.50 

Sluiir.p  Noodle  Soup . . . 

7.00 

MU  SHU 

Four  Pan  Cakes  Come  with  Each  Order 

Mu  Shu  Vegetables . . . . . 

Mu  Shu  Chicken . . 

....8.50 

....'8.50 

Mu  Shu  Pork . 

....8.50 

Mu  Shu  Beef . . . . . 

....8.50 

Mu  Shu  Shrimp  . . . . 

....9.50 

CHOP  SUEY 

B.B.Q.  Pork  Chop  Suey . . . 

....8.00 

Chicken  Chop  Suey . . . . . 

....8.00 

Beef  Chop  Suey . . 

,...8.00 

Combo  Chop  Suey . . . 

....9.00 

PORK 


Twice  Cooked  Pork.... . . . 

. . ................8.50 

Onion  Pork...... . . . . . . 

Peking  Spareribs . . . . . 

. . . . ..8.50 

. . ..................8.50 

BEEF 


Mongolian  Beef..... 

Broccoli  Beef. . .' 

Gftion  Beef  ............. 

Hot  Spicy  Beef ...... 

Ginger  Beef  ............ 

Kumg  Pa®  Beef ...... 

Szechuan  Beef ....... 

Orange  Beef . 

Himan  Beef . .... 

Snow  Peas  Beef ..... 
Asparagus  Beef  ..... 


.....9.50 

.....9.50 

.....9.50 

.....9.50 

.....9.50 

.....9.50 

.....9.50 

.....9.90 

.....9.90 

.....9.90 

.....9.90 


i  Hoi  &  Spicy 


i  Hot  &  Spicy 


POULTRY 


Snow  Peas  Chicken .... 

Mo  Gu  Gai  Pan . . 

Cashew  Nut  Chicken . 

Heavenly  Chicken . 

Chicken  Lettuce  Wrap 
Crispy  Duck  (Half)..... 
Roast  Duck  (Half) ........ 


SEAFOOD 


Broccoli  Shrimp  ................ 

Shrimp  in  Lobster  Sauce .. 

Gmy  Shrimp . . .... 

Cashew  Nut  Shrimp  ........ 

Walnut  Shrimp . . 

Dried  Sauteed  Shrimp . 

Snow  Peas  Shrimp  . . 

Black  Bean  Sauce  Shrimp 
Kung  Pa©  Shrimp  ............. 

Szechuan  Shrimp....... . 


,10.50 

,10.50 

,10.50 

,10.50 

,10.00 

,10.00 


Sweet  &  Sour  Fish  Fillet  ........ 

Ginger  &  Scallion  Fish  Fillet , 
Steamed  Fish  Fillet ................. 

Heavenly  Fish  Fillet . 


,12.00 

.12.00 

.12.00 

,12.00 


Full  Moon : 


Swee;  6r  Sour  CJucxen . 

. 8.50 

Cuny  Ciiickan . 

. 8.50 

C&rUc-ChKfoaa  . 

. 

Black  Pepper  Chicken . 

. 8.50 

Kung  Pao  Chicken . 

. 8.50 

. 8.90 

. 8.90 

Orange  Chicken . . . . 

. 8.90 

Kwkg  ?ao  . 

Szechuan  Stpsid . . . ....... 

. . . . ....10.00 

. . . . ..10.00 

Sauteed  Scallops . . . .... 

. . . ..12.00 

Kung  Pao  Scallops . . 

Szechuan  gallops  . . . . 

.........................12.00 

. . ........12.00 

FUWAH  RESTAURANT 

1668  Haight  Street ,  San  Francisco  ,  CA  94117 

Tel:  (415)  861-7389 

FOOD  TO  GO 


(S) 

(M) 

(L) 

Vegetables  Chow  Mein . 

..  1.00 

1.95 

3.90 

Pork  Chow  Fun . 

..  1.10 

2.15 

4.10 

Pork  Chow  Mein . 

..  1.10 

2.15 

4.10 

Chicken  Chow  Mein . 

..  1.10 

2.15 

4.10 

Pork  Fried  Rice . 

..  1.10 

2.15 

4.10 

..  1.30 

2.50 

4.60 

Mixed  Vegetables . . 

..  1.25 

2.40 

4.20 

Broccoli  Beef . 

..  1.85 

3.60 

6.50 

Sweet  &  Sour  Pork . 

..  1.85 

3.60 

6.50 

J  Cuny  Chicken . 

..  1.85 

3.60 

6.50 

Chicken  in  Black  Bean  Sauce.. 

..  1.85 

3.60 

6.50 

.  2.00 

3.90 

6.80 

Asparagus  Chicken . 

.2.10 

4.10 

7.20 

Green  Bean  Chicken . 

.  2.10 

4.10 

7.20 

>  Zucchini  Beef . . . 

i  1.85 

3.60 

6.50 

.  2.00 

3.90 

6.80 

Mushroom  Chicken . 

.2.10 

4.10 

7.20 

.  1.30 

2  50 

4  60 

Steamed  Rice . 

.0.40 

0.70 

1.35 

Combination 

Special  $  4. 15 

Chicken  Chow  Main 
Fried  Won  Ton 

Pork  Fried  Rice  &  Choice  of. 

Sweet  &  Sour  Pork 
J  Gurry  Chicken 
Black  Bean  Sause  Chicken 
Broccbli  Beef 
y  Zucchini  Beef 
Fried  Chicken  Wing 


Vegetarian  Spring  Rolls  (each) . 0.55 

Spring  Egg  Rolls  (each) . 0.55 

Fried  Prawns  (each) . 0.55 

Fried  Won  Ton  (8) . 1 .40 

Soda . .4: . .  0.70 

Juice . 0.85 

Snapple . 0.95 


Combination 

Special  $  3. 75 

Vegetarian  Chow  Main 
Mixed  Vegetables 
Bean  Cake 

Steamed  Rice 
or 

Fried  Won  Ton 


B.B.Q  Pork  (per  lb.) . 4.40 

B.B.Q  Spareribs  (per  lb.) . 3.80 

Fried  Chicken  Wing  (per  lb.) . 2.90 

Won  Ton  Soup . 2.75 

Potstickers . (each)0.45  (8)3.45 

Fortune  Cookies  (per  bag) . 0.85 


*.**9»*i*fl 
PACIFIC  PRINTING  CO..  INC. 

H3  CLAY  ST .  S.F..  CAftelM 
TEL:  (415)  M2474I 


y  Hot  &  Spicy 


